CHEF’'S AMUSE BOUCHE
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BREAD SERVICE CART
and Whipped Honey Butter
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WILD MUSHROOM SOUP
and Wick Salade Maison

ENTREE SELECTIONS

Organic Savory Chicken Pot Pie

and Sweet Peas, Whipped Potatoes,
Sage infused Gravy
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Sautéed Florida Snapper Francaise o VBl
Lemon, Capers, White Wine Sauce, / f,%&c;
Whipped Potatoes and Sautéed Haricots-Verts 7.
o

Award Winning Domestic Rack of Lamb
Garlic and Parsley Crust, Red Currant Jus,
Glazed Turnips, Whipped Potatoes and Haricots-Verts

DESSERT FINALE
Chef’s Honey Glazed Apple Tart a la mode
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879 per person




