
 

Justine Menu 

Stationary Display 
 

Jumbo Prawn Cocktail 
Artisan Cheese, Cured Meats, seasonal fruits, and baguettes 

  
Passed Hor d’Oeuvres  

 

Lamb Chops with Salsa Verde 
Crispy Crab Cakes with Lemon Caper Aioli 

Spicy Tuna Tartare with Toast Callah 
Seared Baby Scallops with Saffron Aioli 
BBQ Duck and Blue Cheese Spring Rolls  

  
Salad 

 

Organic Baby Kale, Feta, Dried Cherries, Candied Walnuts, and 
Shallot Vinaigrette  

Entrees  
 

Cavatelli Carbonara, Pecorino, and English Peas 
Seared Diver Sea Scallops with a Garlic White Wine Sauce 

Peppered Beef Tenderloin with Truffle Demi Glaze 

Accompaniments  
 

Fingerling Potato Hash and Herbs 
Wild Mushrooms and Local Asparagus  

  

Dessert 
 

Celebration Cake or Desserts 
(Please let us know what flavor, message, etc.) 


