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Gruyere & Swiss Fondue:

artisan crostini, pretzel bites, cured meats,

! fruit, d vegetables, gherkins

Joup or Jalad

Roasted Butternut Squash Bisque:
toasted pepitas, créme fraiche

Baby Arugula:
roasted pear, candied pecans, shaved
crispy p il and a champag

dijon vinoigrette
Mair Gourse
YOUR CHOICE OF

Pan Seared Halibut:
lemon beurre blanc, saffron rice stir fry

Roasted Airline Chicken:
wild h sauce, p
seasonal vegetobles

risotto,

Filet Au Poivre:
red wine demi, boursin whipped potatoes,
grilled asparagus

Dessert Trio-

Salted Caramel Cheesecake:
vanilla crumble

Chocolate Torte:
espresso whipped cream

Apple Streusel Coffee Cake:
caramel drizzle
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