
Starters 

Thai carrot soup spiked with yogurt and citrus cilantro  

Belgian endive and mixed greens with goat cheese,  
fig, and red onion with a lavender honey dressing 

Entree 

Duo of Angus beef tenderloin with cherry and  
port glaze and baked Atlantic salmon with  

Pernod tarragon beurre blanc

Chateau potatoes and autumn baby vegetables  
including zucchini, pattypan squash,  

candy cane beets, and hand-peeled carrots

Dessert 
Assorted mini cheesecakes, tortes, and pies

 

MENU


