
RECEPTION  
Prosecco Brut, Serenissima, Veneto, Italy

CAVIAR SERVICE 

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

APPETIZER DUO 
Riesling Spatlese, ‘Feinherb’, Altes Schlosschen, Pfalz, Germany 2021

Sancerre, Domaine Chotard, Loire Valley, France 2023

MAIN COURSE 
Chardonnay ‘Lamelle’, I’ll Borro, Tuscany, Italy 2024

Pelaverga, ArnaldoRivera, Verduno, Piedmont, Italy

tagliatelle
parmigiano & lemon crema, ossetra caviar 

PETIT FOURS 
Taylor’s 10 Year Tawny Port, Portugal

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


