CEO Space Book Signing Reception
Wednesday, December 5", 2007

Tray Passed and Displayed Hors D’oeuvres (2 passed, ¥z display)
Gingerbread Coins topped with Camembert

Caesar Salad Skewer (Romaine, Crouton, Parmesan Cheese, and Cherry Tomato)
Caesar Dressing Dip

Lamb Choplettes Marinated in Olive Qil, Oregano and Black Pepper
(150 Pieces Each)

International Cheese Display
Artisan Cheeses served with Break sticks and Lavosh
Accompanied by Fruit Chutney, Flavored Honey, Candied Nuts and Dry Fruits

*Carving Station*

Cedar Planked Salmon
Roasted Corn Salsa, Caper Herb Tarter Sauce, Petit Rolls

Lake Tahoe Meat and Game Corner
Elk Medallions and Buffalo Tenderloin seared to perfection
Juniper Berry Sauce and Rosemary Garlic Sauce
Roasted Heirloom Potatoes and Root Vegetables

Risotto Station
Three specialty risottos made by a uniformed chef
Asparagus, Prosciutto and White Truffle Butter
Wild Mushrooms, Duck Confit and Thyme Reduction
Smoked Salmon, Tomato and Chives

Pastry Chef’s Selection of Bite Size Desserts

Freshly Brewed Starbucks Regular and Decaffeinated Coffee, Selection of Teas
With Shaved Chocolate, Lemon & Orange Zest, Whipped Cream and Rock Candy Stir Sticks

Bottled Water
Assorted Pepsi Soft Drinks

Expected Attendance of 100-125 guests
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