
RECEPTION  
PASSED HORS D’OEUVRES WITH WINE PAIRING 

CAVIAR SERVICE 
WITH WINE PAIRING

beluga, kaluga, ossetra caviar
blinis, chips, creme fraiche, chives, egg, red onion

APPETIZER DUO 
WITH WINE PAIRING

MAIN COURSE 
WITH WINE PAIRING 

tagliatelle
parmigiano & lemon crema, ossetra caviar 

PETIT FOURS 
WITH WINE PAIRING

chocolate truffles

 

Caviar Masterclass:Champagne Wishes + Caviar Dreams

risotto
acquarello rice aged 1 year, shaved black truffles 

*Menu items are subject to change.

chicken nugget
ossetra caviar 

tuna cornet 
crème fraîche + kaluga caviar 

smoked salmon pizzetta 
bufala mozzarella, red onion 

+ kaluga caviar

grilled avocado
crème fraîche, chives, kaluga caviar

mini lobster roll
lemon, fresh herbs, mayonnaise,

ossetra caviar


