
Mousse  au  Choco lat  
 f l eur  de  crème  fouet t ée

S P R I N G T I M E  I N  P A R I S
Printemps à Paris

R E C E P T I O N

S A L A D E

D E S S E R T

Canapés  au Foie  Gras  sur  Fleur  de  se l  Pain  

Champagne
Chanoine  Hér i tage  Blanc  de  Noirs  +  De Saint-Gal l  Premier  Cru

Mediterranean 5  Green Salad 
with  housemade di jon v inaigret te  

Bougr ier  ‘V ’  Vouvray +  Javi l l i er  Bourgogne  Côte  d ’Or des  Forgets

Thursday, March 28, 2024 at 5:00 p.m. for 10 (ten) guests

An evening under the stars at a Catalina foothills home
transports you to the City of Lights bursting with flowers and joys of Spring

E N T R É E
seared Canard Magret  (duck breast )  

served with a cherry and port reduct ion sauce 
Haricots verts + tower o f Potato tui l l e

Clos St Miche l Chateauneuf du Pape 
Chateau de Mercues Cahors

expre s so or déca f

Water Perr i e r + Ev ian

HOSTED BY Joan Horwitz + Sheila Henry, 
and Le Cordon Bleu trained Lynda Horwitz


