
Cured Meats, Traditional Accompaniments  

Herbed Flatbread

Leek and Cheese Puff Pastry Tart

Ham with Butter

Slow Cooked Salmon, Fines Herbes, Brioche

Chicken Liver Mousse

HORS D’OEUVRES

Parisienne 
Holiday Buffet Menu

AT BISTRO PERRIER










HORS D’OEUVRES

C H A R C U T E R I E

Traditional Accompaniments

R A D I S  A U  B E U R R E
Buttered Radish, Sea Salt

T A R T E  A U X  O I G N O N S
Onion Tart

J A M B O N - B E U R R E ,  F I C E L L E

Ham, Butter, Dijon

R I L L E T T E S  D E  S A U M O N
Slow-Cooked Salmon, Fines Herbes, Brioche










SOUP




























CARVING STATION

R Ô T I  D E  P O R C  À  L ’ O R A N G E

Roast Pork Belly Wrapped Loin, Orange Glaze

P O I T R I N E
Braised Brisket, Onion Jus













P O T A G E  A U X  C H A M P I G N O N S

Mushroom Soup

SALADS

S A L A D E  D E  L E N T I L L E S

Lentils, Fresh Herbs

S A L A D E  L Y O N N A I S E

Lardons, Croutons, Poached Egg

S A L A D E  V E R T E
Mixed Greens, Dried Cranberries, Champagne Vinaigrette

C É L E R I  R É M O U L A D E

Celery Root, Rémoulade Dressing

S A L A D E  D E  R A T T E S
Fingerling Potatoes, Haricots Verts, Mustard Vinaigrette













PASTA
P E N N E

Ventrèche, Broccoli, Vermouth Cream

BUFFET IS $65 PER PERSON 
(EXCLUDING BEVERAGES, TAX, AND GRATUITY) 






Our Holiday Buffet is prepared by our students, under the supervision of
Executive Chef Todd Braley and Chef Kate Honeyman.



Menu Is Subject To Change

MAINS

D I N D E  A U X  M A R R O N S

Roast Turkey, Chestnuts

F I L E T  D E  L O T T E  À  L A  P R O V E N Ç A L

Monkfish, Tomato-Olive Stew

D A U B E  D E  B Œ U F
Red-Wine-Braised Beef

C H O U  F A R Ç I  A U  Q U I N O A

Quinoa-Stuffed Cabbage, Salsify, Butternut Squash Sauce

C H O U - F L E U R  R Ô T I

Roasted Cauliflower, Shaved Chestnuts

C H O U X  D E  B R U X E L L E S
Brussels Sprouts, Lardons

B E T T E R A V E S  À  L ' E S T R A G O N

Beets, Tarragon

VEGETABLES & SIDES


