
 
 

Formal Dinners – Sample Menus 
 

Four-Star Selections 
Here are some sample four-course menus that will whet your appetite:  

BANGKOK 

Tom-Yum Soup 

Spicy Seared Scallops 
with Asian-Citrus 

Vinaigrette over Baby 
Greens 

Thai Coconut Shrimp 
with Sweet Chilli Sauce, 

served with   

Sautéed Pea Pods 

Lychee Ice Cream with 
Almond Cookies 

PALERMO 

Tomato-Basil 
Bruschetta 

Minestrone Soup 

Braciole e Penne 
(Rolled Stuffed Steaks 

Served with a Rich 
Tomato Sauce and 

Penne Pasta) 

Grilled Zucchini 

Home-Made Gelato 

BEIJING 

Asian Chicken Salad 
in Endive Cups 

Egg Drop Soup  

Ginger-Sesame Chicken 
with Chinese Long 

Beans 

Vegetable Fried Rice 
Or Steamed Rice 

Almond Cookies & 
Green-Tea Ice Cream 

JAKARTA 

Kroket Kentang 
(Potato Croquettes) 

Gado-Gado Salad 

Beef and Chicken 
Skewers with Satay 

Dipping Sauce 

Coconut Rice with 
Scallions 

Spicy Green Beans 

Bananas Flambée 

 
Five-Star Selections 

These five-course meals are examples of what you might choose to enjoy for dinner: 
PARIS 

Crustless Quiche 
Lorraine 

French Onion Soup 

Mâche and Heirloom 
Tomato Salad 

Sorbet of Lemon 
Thyme 

Sole Amandine 
with Carrots, 

Mushrooms with Onion 

Baby Red Potatoes 

Truffle-Filled Crêpes 
with Chantilly Crème 

JUNEAU 

Cod Cakes over 
Mesclun with Sauce 

Remoulade 

Wild Mushroom Soup 

White Wine Sorbet  

Salmon En Croute 
(Salmon & Duxelles 
enveloped in Pâte 

Brisée) with Creamy 
Dill Sauce 

Ginger Glazed Carrots 

Wild Rice Pilaf 

Baked Alaska 

DALLAS 

Garden-Fresh 
Gazpacho 

Jicama & Roasted Corn 
Salad with Creamy 
Cilantro Dressing 

Tequila-Lime Sorbet 

Pan-Seared Filet 
Mignon with Bearnaise 

Butter 

Fire Roasted Onions 
and Bell Peppers  

Baked Potato 

Texas Brownie Cake & 
Abuelita's Ice Cream 

CASABLANCA 

Stuffed Baby Artichokes 
with Home-Made 

Mayonnaise 

Consommé Madrilène 
(Tomato) 

Lemon-Tangerine 
Sorbet 

Grilled Rack Of Lamb 
with Rosemary and 

Garlic 

Spinach Timbale 

Pommes Anna 

Cherries Jubilee 
over Angel Food Cake 
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