
Starters:  
Ginger spiced carrot soup, crème fraiche and crispy carrot 
garnish  
 
Mussels’ sautéed in creamy Dijon with toasted bread fingers  
 
Simple greens, julienne green apple, toasted walnuts tossed 
with vanilla vinaigrette 
 

Entrées: 
Seared salmon over parpadelle pasta and baby spinach tossed 
in creamy Gorgonzola sauce 
 
Roasted statler chicken breast, warm cranberry, pecan and 
bacon relish, fingerling potatoes and fresh market vegetable 
 
Braised lamb shank, red wine reduction and soft polenta     
 
Pork tenderloin medallions, port sauce, red onion confit, and  
crushed red bliss potatoes  
 
Milanese risotto, cakes, roasted red peppers, portabella mushrooms, and 
wilted spinach over tomato cream    
 

 Desserts: 
Pear tart, puff pastry topped with almond cream and sliced pears, served 
warm with caramel and fresh cream       
 
Rich chocolate, caramel and pecan torte 
 
Vanilla and chocolate ice cream with cherry and almond center encased in a 
chocolate shell     
  
 
 



 


