
 
 

Kingbridge Culinary Experience 
 
 

An Evening in Provence 
 

Marseilles Style Mussels 
Baked Grouper with Tomato and Persillade 
Roast Lamb on a bed of Boulangère Potatoes 

Zucchini and Greens Gratin 
Lemon and Berry Brûlée Flan 

 
 

An Evening in Tuscany 
 

Saffron Steamed Mussels 
White Bean Salad with Shrimp, Basil Oil and Lemon 
Sautéed Escarole, Rapini and Dandelion Greens 

Roast Guinea Hens with Grapes and Olives 
Espresso Sambuca Crème Brûlée 

 
 

Mexican Fiesta 
 

Guacamole and Fresh Tomato Salsa 
Shrimp Crepes with Chile Pasilla Sauce 

Chicken Sautéed with Tomatillos, Tortillas and Chilies 
Mexican Rice 

Zucchini and Corn Fritters 
Almond Sponge Cake with Sautéed Mangoes 

 
 

This meal may be served either buffet or family style 
 
 

Please speak to your Conference Planning Manager for pricing. 

 


