Palate

Gala Dinner

Monday, November 13, 2023

Salad Appetizer
ASSORTED Dinner Rolls

Autumn Salad: Thick Sliced Acorn Squash, Filled with Mixed Greens and Topped with Candied
Pecans, Dried Apricots and Cranberries and chick Pea Croutons with Dijon Lemon Vinaigrette

Entree

Beef Options
Braised Short Ribs in a Red Wine Reduction

Vegetarian Option
Vegetarian Course (gluten-free, vegan): Garlic-infused Seared Polenta Cake

Sides for all entrees
Charred Cherry Tomato, Chive and Lemon Oil, Smashed Russet Potatoes, Broccolini and
Roasted Sweet Potatoes
Chimichurri
Horseradish Gremolata

Elegant Dessert

Alternating
Chocolate Hazelnut Mousse Tower
Apple Crumb Tart
Fresh Blueberries and berry coulis
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