STARTER
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Blackened Tiger Prawn
served with stir-fried leeks with ginger & lime

Smoked Seabass
atop a red wine-rosemary
infused olive oil cookie

Herbed Greens
with fresh apples, blue cheese

& a lemon vinaigrette
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Specialty Chef Services

(CN SPRING DINNER MENU /D)

$75 PER PERSON (2 Person Minimum, Sales Tax Included In Price)

ALL DINERS MUST HAVE THE SAME MENU SELECTIONS & DINNER MUST BE BOOKED WITH A MASSAGE FOR PROMOTIONAL PRICING TO APPLY.

PLEASE SELECT ONE OPTION FOR EACH COURSE
(BOOKING BASED ON AVAILABILITY)

SORBET
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Cranberry-Orange

Grapefruit-Poblano

ENTREE
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Sauteed Halibut
served with a Napa cabbage slaw
& an orange-thyme reduction

Grilled Chicken Breast
served with rosemary new potatoes,
green beans & cumin-minf)/ogurt

Spring Lamb Chops
served with a banana pine-nut risotto

& a balsamic syrup

Ricotta Caprese
ricotta tart served atop a tomato-mozzarella

caprese salad with fresh basil & olive oil
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Jay DeLong, Executive Chef

WWW.canapechefservices.com

DESSERT
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Strawberry-Rhubarb Cobbler

served with vanilla chiffon cream

Coconut-Lemon Briilée
chiffon cake topped with coconut mousse
and caramelized lemon curd

Chocolate Sumapaz
dense chocolate cake made with single-origin
dark Colombian chocolate and infused
with coffee liqueur




CANAPE

Specialty Chief Services

(N MASSAGE MENU /D)

GRATUITY NOT INCLUDED « MUST BE BOOKED WITH DINNER FOR PROMOTIONAL PRICING TO APPLY
(BOOKING BASED ON AVAILABILITY)

1 HOUR MASSAGE 1% HOUR MASSAGE 1 HOUR MASSAGE 1% HOUR MASSAGE
FOR ONE PERSON FOR ONE PERSON FOR TWO PEOPLE FOR TWO PEOPLE

$70.00 $100.00 $140.00 $200.00

{ CHILDCARE IS AVAILABLE FOR AN ADDITIONAL FEE. }
Please call New Born You direct]y forpricing.

Prices above applicable to Seattle, Mercer Island and Bellevue.
Small travel charge of up to $20 per therapist/child care provider for other cities.
Times above include massage assessment and cool down time.
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