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PLA T D MENU

$00/PER PERSON

Choose
[ salad
| siarier
2 side
[ main
| desseri



PLATED MENU

TOMATO TARTAR
Fine beans | smoked paprika & creme fraiche

SEARED TUNA
Pickled cucumber | ginger & sesame dressing

GRAPE LEAVES
siuffed wiih rice & minced chuck beef | poregranaie molasses & cherry
iomaioes confii

BAKED RICOTTA SOUFFLE
Charred aspargus | aspargus pesio

FRIED SHRIMP

SMOKED CHICKEN CAESAR SALAD
lempura anchovies | graied parmesan | garlic & herby crouions

SMOKED CHICKEN
crisp beef panceiia | micro salad & musiard dressing

BABY ARUGULA SALAD
sun blessed cherry iomaioes loasied pecans | red onions julienne
pomegranaies & lemon vinaigreiie.

GRILLED PEAR
ioasied pecans | blackberry Imicro herbs & honey lime vinaigreiie

KALE SLAW SALAD
Dijon musiard mayo dressing & pickled red cabbage

Roasied beei roois
sirawberries | ioasied pecans icinnamon glazed crouions | micro
waiercress A rockei leaf! dill dressing.



PLA T D MENU

CREAMY MASHED POTATO
GARLIC AND HERBED POTATO WEDGES.
BUTTER N HERBED RICE PILAF.
SAUTEED MIXED VEGETABLES.

MUSHROOM & BABY POTATOES
COMPOUND BUTTER
CONFIT

STEAMED BUTTERED CREAM KERNELS
WITHMEXICAN TEX MEX

BRISKET SMOKED BURN ENDS,
smoked asparagus | smoked baby carrois & cider jus.

BAKED FILLET OF COD.
iruffled leeks | chorizo A basil cream sauce.

PORTOBELLA MUSHROOM
wiih wild mushrooms | sun-dried iomaio A basil cream sauce.

BREAST OF CHICKEN
with whiie bechamel sauce, parsnip puree, &amp; wild mushroom jus.

SEARED NEW YORK STEAK (60Z)
grilled peas & compound buiier jus.



PLATED MENU

BAKLAWA CHEESECAKE
with pisiachio mousse & orange rose syrap

MOLTEN COOKIE
buiier cake wiih cherry confii

| EMON CURD
wiih fresh berries and mini

BRULE MADE
wiih chocolaie & raspberry & ginger snaps

COFFEE STATION
TEASTATION
SOFT DRINK



