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.

—

WWW.IIGWI)OI’IIYOIII’IIE[SSE[gG.COm




CANAPE

Specialty Chef Services

(N FALL 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)

STARTER SORBET ENTREE DESSERT
—— —— —C— ——
Rustic Corn Chowder Pan Seared Halibut Brown Pear Tart
sweet, savory & delicious Apple Cider served with a maple-bacon chutney poached pears baked in
accompanied by steamed green beans brown butter almond cream
) & mixed grain pilaf
Mixed Greens White Grape
with candy cane beets, goat cheese, Raspberry Baked Alaska
& an orange vinaigrette Roasted Beef Tenderloin vanilla cake topped with Bavarian

served with a red wine demi-glaze cream, raspberry mousse and meringue,

Warm Flatbread accompanied by scalloped potatoes and all wrapped in a dark chocolate ribbon
with a garlic mint sauce & sautéed spinach
assorted olives Black Forest Cake
Ricotta Tart chocolate cake with Bavarian

cream, cherries and a hint of Kirsch,

served over wild greens, roasted olives
topped with chocolate shavings

and grilled tomatoes
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Jay DeLong, Executive Chef

www.canapechefservices.com






