AGROHUB CATERING



FOURCHETTE
MENU 1

Pumpkin pkhali with black sesame seeds

Spinach canape with cucumber and walnut

Crispy biscuit with wasabi, cream cheese and tobiko
Crispy biscuit with salmon pate and red caviar

Mini burger with chicken roll

Parmesan, salami anc cherry tomato canape

Mini lemon tart

Mini éclair with black chocolate glaze

33¢

Per person






FOURCHETTE
MENU 2

Eggplant roll with walnut sauce and parmesan chips

A Spinach pea-shaped ball on a layered cushion
Vegetable salad in baked Parmesan cup

Mini ciabatta with mozzarella and pesto sauce
Norwegian salmon salad with Eel caviar

White bread slice with italian salami and mustard sauce
Mini burger with chicken roulade

French tart with shrimp salad

Signature khachapuri

Mini white eclair

Mini chocolate tart

| 5301

Per person







FOURCHETTE
MENU 3

Eggplant roll with walnut sauce and parmesan chips

Pumpkin pkhali with black seasame seeds

Grape stued edamer cheese with pecan nut

Fried bacon and cheddar cheese stued with grape

Deep fried sulguni and ricotta with drained matsoni sauce
Squid mini burger with salmon and cream cheese

French tart with shrimp salad

Mini burger with chicken roll

Chicken pate with caramelized onions and almond flackes
Parmesan, salami and cherry tomato canape

Mini croissant with ham and cheese

Beet creppe with french cheese and pear

Mini lemon tart
Seasonal fruit

French chocolate macaron (brown)
Mini pistachio eclair

| 7301

Per person







