
 
  

 
DES IGN CU IS INE + UN ION STAT ION 

{ A N O T H E R P e r f e c t  M A T C H }  

 
 
 

A  S A M P L E  T a s t e  O F  O U R  M E N U  O F F E R I N G S …  

 
 
 
 



Passed S A V O R Y  B I T E S  

 
 

O F F E R E D  D U R I N G  C O C K T A I L S  
 
 
 

Signature S U G G E S T I O N S  

 

C A B E R N E T  B R A I S E D  B E E F  S H O R T  R I B S   
I N  F I N G E R L I N G  P O T A T O  S H E L L  

 
 

S M O K E D  T U R K E Y  C R O S T I N I   
W I T H  W H I P P E D  A V O C A D O  

 
 

T H A I  S T Y L E  C H I C K E N  I N  P H Y L L O   
W I T H  L E M O N G R A S S  C R E A M  

 
 

M U S H R O O M  S T R U D E L  W I T H  V I R G I N I A  H A M  
 
 

M A I N  L O B S T E R  S A L A D  C O R N E T T E S   
W I T H  A P P L E  +  C U C U M B E R  

 
 

G R I L L E D  F E N N E L  S P I C E  P R A W N S  O N  B A M B O O  S P E A R S  
 
 

B L A C K  A N D  W H I T E  S E S A M E  C R A B  C A K E S   
W I T H  W A S A B I  +  P I C K L E D  G I N G E R  

 
 

A R T I C H O K E  +  M E Y E R  L E M O N  F R I T T E R S  
 
 

R O A S T E D  P U M P K I N  P O R T O B E L L O  +  M O Z Z A R E L L A  S K E W E R  
 
 

H E A R T  S H A P E D  G R I L L E D  C H E E S E   
W I T H  T O M A T O  S O U P  

 
 

C A R A M E L I Z E D  O N I O N ,  W A L N U T  +  R O Q U E F O R T  T A R T L E T T E S  
 
 

C O R N  R E L I S H  C U C U M B E R  C U P S  
 



Plated D I N N E R  

 
 

First C O U R S E  
{ S E L E C T  O N E }  

 
 

B R I D E ’ S  S P R I N G  S A L A D  B O U Q U E T  
Goat cheese, fresh raspberries, nasturtium flowers, raspberry vinaigrette 

 
 

C I T R U S  G L A Z E D  C O D  
Citrus salad + apple-onion chutney 

 
M Â C H E  +  F R I S É E  S A L A D   

W I T H  M A N G O  G O A T  C H E E S E  
Served with a heart-shaped breadstick 

 
 

S W E E T  P O T A T O  +  B A C O N  S O U P  
Served with an apple + brie panini 

 
 

A U T U M N  B E E T  S A L A D   
W I T H  S P I C E D  P E C A N S  +  P E A R S  

Served with a balsamic vinaigrette 
 
 

S A L A D  O F  W A T E R C R E S S ,  W A T E R M E L O N   
+  P O I N T  R E Y E S  B L U E  C H E E S E  

Drizzled with lemon oil-black pepper vinaigrette 
 
 

C A U L I F L O W E R  +  W H I T E  T R U F F L E  S O U P  
Served with dachine crisps 

 
 

L E M O N - A R T I C H O K E  S O U F F L E S   
W I T H  P U M P K I N  S E E D  S A L A D  

 
 

C U C U M B E R  +  G R A P E F R U I T  C R A B  T O W E R S  
 
 

W O O D L A N D  M U S H R O O M  T E R R I N E  
 



Plated D I N N E R  

 
 

Main C O U R S E  
{ S E L E C T  O N E }  

 
 

T U S C A N  G R I L L E D  B E E F   
W I T H  B A L S A M I C - R O A S T E D  O N I O N S  

Creamed spinach, cannellini beans, tapenade jus 
 

Q U I N O A  C R U S T E D  R O C K F I S H  
Fennel puree, citrus salad, vanilla oil 

 
 

C H A M P A G N E  +  P E A C H  G L A Z E D  C H I C K E N  
Wild mushroom stuffing, sautéed spinach, glazed peaches 

 
 

W I N E  B R A I S E D  B E E F  S H O R T  R I B  
O V E R  S H R I M P  +  G R I T S  

 
 

C O L O S S A L  J U M B O  L U M P  C R A B  S A L A D  +  W I L D  S A L M O N  
New potatoes, black olives, haricots verts, 

confit of tomato, fresh field greens 
 
 

G R I L L E D  F I L E T  O F  B E E F  +  M A R Y L A N D  C R A B  C A K E S  
Cucumber, feta + pickled red onion salad, 
matchstick potatoes, Tarragon red wine jus 

 
 
 

Vegetarian O P T I O N S  
 

T H R E E  H E R B  T O R T E L L I N I  O F  W I L D  M U S H R O O M  
Tomato-fennel puree, shaved fennel salad, five grain cake, balsamic syrup 

 
 

V E G E T A B L E  T O W E R   
W I T H  S W E E T  P O T A T O  G N O C C H I  
Dried cranberries, maple sage cream, seared haloumi cheese 

 
 

A R T I C H O K E  W E L L I N G T O N   
W I T H  S A G A  B L U E  C H E E S E  

Olive tapenade, roasted fingerling potatoes 



Plated D I N N E R  

 
 

Sweet E N D I N G  
{ S E L E C T  O N E }  

 
 

R A S P B E R R Y  D U L C E  D E  L E C H E  I C E  C R E A M  T I M B A L E S  
Raspberry sorbet, dulce de leche ice cream, 

pink shortbread hearts, caramel sauce 
 
 

M I N I A T U R E  D E S S E R T  T R I O  
Miniature apple tart, Chocolate Ganache Cake, 
Raspberry-Dulce de Leche Ice Cream Timbale 

 
 

T R E S  L E C H E S  C A K E   
W I T H  P O M E G R A N A T E  S O R B E T  

Fresh pomegranate seeds 
 
 
 



Custom C A K E S  
 

Design Cuisine's French pastry chef can create the cake of your dreams,  
whether you are looking for traditional icing swags, a simple basket weave pattern,  

or the most elaborate multi-tiered confection covered in pastillage flowers. 
 

Your custom cake can be any flavor you would like on the inside,  
from a classic yellow cake to the richest, darkest chocolate fudge. 

   
Prices vary depending on the flavor and design selected. 

 
 

 
Signature F L A V O R  

 
 
 
 

C H O C O L A T E  M A R Q U I S  
Dark chocolate layer cake, chocolate ganache and 

fresh raspberries, fondant icing 

 
L E M O N  C R È M E  -  R A S P B E R R Y  

Lemon genoise cake, lemon crème filling studded  
with fresh raspberries, lemon zest buttercream icing 

 
L E M O N  C R È M E  T O R T E  

Lemon pound cake, lemon curd filling,  
lemon zest buttercream icing 

 
K E Y  L I M E  

Lime pound cake layered with zesty key lime curd  
and studded with blueberries 

 
M O C H A  C R È M E  T O R T E  

Chocolate cake, mocha and fudge filling,  
light praline buttercream icing 

 
P R A L I N E  

Almond cake, praline buttercream filling,  
light praline buttercream icing 

 
H A Z E L N U T  

Hazelnut cake, hazelnut buttercream filling,  
hazelnut buttercream icing 

 
A P P L E  S P I C E  

Apple spice cake with caramel buttercream icing 
                                                           

 
S T R A W B E R R Y  W H I P P E D  C R E A M  

Layers of moist yellow cake, freshly whipped cream, 
and ripe strawberries, vanilla buttercream icing 

 

W H I T E  C H O C O L A T E  M O U S S E  
Genoise cake layered with white chocolate mousse, 

topped with white chocolate curls 

 
C A P P U C C I N O  

Chocolate cake, cappuccino chocolate mousse filling,  
buttercream icing 

 
C A R R O T  

Carrot cake, cream cheese filling  
and white buttercream icing 

 
S A C H E R  T O R T E  

Chocolate cake, apricot filling, white pâté glacé icing 

 
S T R A W B E R R Y  W H I P P E D  C R E A M  

Layers of moist yellow cake, freshly whipped cream, and 
ripe strawberries, vanilla buttercream icing 

 
P A S S I O N  F R U I T  M O U S S E  

Layers of vanilla genoise and passion fruit mousse  
iced with buttercream 

 
A P P L E  S P I C E  C A K E  

Apple spice cake flavored with nutmeg and cinnamon, 
layered with caramel buttercream icing 

 
M I N T  C H O C O L A T E  C H I P  

Rich devil’s food cake layered  
with minted buttercream icing 

 
B L A C K  F O R E S T  B R O W N I E  

Rich chocolate cake flavored with Kirsch, layered  
With whipped cream, studded with Bing cherries 



Buffet D I N N E R  

 
 

Multiple C H O I C E S  
 

 
 

H E R B  A N D  S P I C E D  T E N D E R L O I N   
W I T H  H O R S E R A D I S H  C R E A M  

 
 

C H I C K E N  J A R D I N E R E  
W I T H  J U L I E N N E  S P R I N G  V E G E T A B L E S  

 
 

G R I L L E D  T I L A P I A  O N  S P R I N G  P E A  H A S H  
W I T H  T O M A T O  R A G O U T  

 
 

M A D E - T O - O R D E R  M A R B L E  P O L E N T A  S T A T I O N  
 
 

F I V E  M U S H R O O M  T A R T  
 
 

F I E L D  F R E S H  G R I L L E D  +  S T E A M E D  V E G E T A B L E S  
 
 

S P I N A C H  S A L A D  W I T H  P E A R S ,  P E C A N S ,  +  R O Q U E F O R T  
 
 

R O O T  V E G E T A B L E  G R A T I N  
 
 

C O U N T R Y  B R E A D  B A S K E T  
 
 
 

Sweet E N D I N G  

 
 W E D D I N G  C A K E  o r  C L E V E R  C U P  C A K E S  

 
D E M I T A S S E  C A F É  +  T E A  B A R  

 
 
 
 
 
 
 
 
 




