
F I R S T  C O U R S E

M A I N  C O U R S E

D E S S E R T
COMPLIMENTARY CUTTING CAKE
Red Ve lve t  Cake  wi th  Cream Cheese
Buttercream 

CONFETTI GARDEN SALAD (GF,  VG) 
Mesc lun & Arugula ,  Shaved Heir loom Carrots ,
Watermelon Radish ,  Breakfast  Radishes ,
Edible  Peta l s ,  Blood Orange  Vinaigret te

PARMESAN PAILLARD CHICKEN (GF)
Lemon Caper  Piccata  Sauce ,  Microgreen

BORDELAISE BRAISED SHORT RIB (GF)
Red Wine Sauce ,  Cri spy Onion Str ings

ACCOMPANIED BY
Creamy Garl ic  Mashed Potatoes
Seasonal  Roasted Vegetables  

m
enu

P A S S E D  H O R S  D ’ O E U V R E S
BABY BLT 
Cheddar  Biscui t ,  Bacon Jam,  Tomato Arugula ,
Provencal  Aio l i

BUTTERNUT SQUASH PIEROGI (GF)  
Butternut  Squash,  As iago ,  Sage  & Sour  Cream

MINI BURRATA CUP (V)
Tomato Ragu,  As iago  Cup,  Bas i l


