
 

 
ASIAN FUSION MENU 

 
 
 

Catered Hors D’oeuvres On Arrival  
 

toasted sesame salmon sashimi 
wasabi mayo, eel sauce 

 
avocado radicchio crisp 

brown rice, miso vinaigrette 
 

crispy vegetable spring rolls 
red pepper syrup 

 
mini shrimp dumplings 

mirin, tamari, sesame oil 
 

 
 

Made in Class Appetizer 
 

Chicken Coconut Curry 
potatoes, carrots, peanuts 

sweet and savory coconut curry sauce 
 
 
 

Made in Class Main Course  
 

Mahi Mahi  
sesame mirin glaze, pineapple fried rice, roasted carrots 

 
 
 

Made in Class Dessert  
 

Ginger Pear Strudel 
filo dough, apples & fresh whipped cream 

 
 


