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o Roasted _]_ing Red Pliss Potatoes Tilled
with Lime—Dill Creme Triache & 5@vruga Caviar

. Peking Duck Won=T on Served with an Asian Pum Sauce

o Cuat Cheese rites Medallons with a Pesto Codlis

First Course

o Seared Narm Raised Ostrich Tan Miet
Accompanied by Yam FMan & Merbt Cassis Sauce
a

o Girled Local Quail with Mad jod Date Risotto
Garnished with Arugula & Rosemary Pesto

[ ntree
o Roasted & Praised Rabbit Jus a |_a Natural
Served with Mushreom-Fotato CJnocc]ﬂi, Praised Cabbage & Tava Dean
Garnished with Srmoked Applewod Bacon
a
o Pancetta Wrapped Loin of New Zealand Venison with
o Fuckleberry Zinfandel Sauce Accomparied by Herb Spactzle
Served with Caramelized Drundise of Putternut Squash & Fennel

Saad Course
L] Shaved 5enweathcr Farms Pepato <5Hceps Checse)
Served with Tield Greens & a Pear Cider Codlis

o ‘:res]ﬁlg Paked Varietg of Gourmet Preads and Sweet Putter

Deessert— Additional $595++ Per Person
“Cl’DCD‘atC Raspbc:rrg Delice” Cl’locolatc Fastra Ci’\ocolatc: I\/\oussc & Frcsi'l
OrganicRastcrrics Served with a Vanila Pean Mascarponc Sauce

* Trench Roasted Coffee & T ea Senice

Price Per Guest $67.Z.5++
$100000++ Minimum Per Farty



