@ cotécatering

CRUISE SHIP 1982 ¢ JULY

[ SHRIMP COCKTAIL ]

deconstructed & reconstructed

roasted tomato, celery puree, diakon

[ CEASER SALAD ]
prepared table side

brioche croutons, deviled farm eggs, parmesan

[ vicHYSSOISE ]

cold summer soup & fun to say
leek, purple potato, garlic chives served with little pickle plates

[ FirE BOWL ]
an assortment of skewered meats & veggies

bbq’d peaches & axis deer ribs, raw bison, blackberry duck & summer veggies

[ BAKED ALASKA ]

it’s also on fire & goes well with disco

layers of vanilla cake, gelato

visit cotécatering.com 512.638.2144



