Seated Dinner

ample One
Ceo pass with cocktails
OPhaed Q%’rﬁmd ham on Srish cheddar scones

Dan  Jried petit crabavocado quesadiilas
COrilled I oumi with  fennel olive and mint compole

Placed Obalad

Local micro greens with roasted (ot cheese, mango, CMarcona almonds and

Papaya mﬂm’grﬁllﬂ

QBerved Dinner
Qbreak chinoise
(marinated flank steak sliced thinly and served with & tameri qinger cream
sauce, fresh scallions)
OR
Rouasted vegelable Neapoleon baked in puff pastry with a basil oil drizale
(grilled Rortobellos; Viddlix onions, eqgplant, aucchini roasied Anaheim
chilies and Cwin ks tofi)
with
CE& @ potatoes
(e/ turnips caramelized onions, gruyere and thyme butter)
OR

COrilled asparagus with a (Romesco sauce

Dascert

Ghocolate Praline Corte
Crio of Qborber
Greme Brulee



Seated Dinner

Eample Ciwo

Ceo pass with cockiails
emitasse oups of  Rotage Albemarle
Qburrdricd tomato tart with ~sfontina and Rrosciutto
Rrofiteroles with gravia with herbed créme fraiche

Rlaced OPalad
Bty spinach with Jfresh chevre, candied welnuls, Abemarte @lppzﬂg and cider vinaigrelle

QBerved Dinner
Ry Mountain Rainbow Crout in Repillote
( baked in parchment with parsnips, finger carrols
and new polatocs ) (locl)
OR
Ol musthroom duscélles en croute with broccoli rabe
(tate opster, and enoki mushrooms simmered with shallots, CMadeira and

court bullion)

with
Q?iagar $1ap pea’s sautéed with pine nuls and fresh mint
OR
Rustic bread with unsalled butler

SDassert

Ghocolate " Rraline ‘Corte
Crio of Qorbet
Greme OBrulee
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