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Menus
Sample Plated Menus – Fall & Winter

Suggestion #1
Warm crab cake salad with a watercress chi� onade
Braised coq au vin served on broad egg noodles
Dark chocolate ganache cake with cherry coulis ................................................................................$28.95 per guest *

Suggestion #2
SautØed black prawns on lotus root salad, plum dressing
Rack of lamb Provencal with lavender crust
Acorn squash gnocchi, tarragon buttered parsnips, julienne vegetables
Raspberry croquant in a hazelnut tulip ....................................................................................................$34.95 per guest *

Suggestion #3
Carrot & ginger cream soup with candied sun� ower seeds
Warm green bean salad, parmesan brittle and onion rosemary succotash
Classic lobster thermidor, gratinated
Apple tatin with warm caramel sauce ........................................................................................................$39.95 per guest *

Suggestion #4
� ai marinated prawns with cilantro coconut dressing
Pan-seared goat cheese on root vegetable straw, green apple vinaigrette
Roasted duck breast with maple, lemon glaze & almond pasta
Plum clafouti, vanilla bean sauce ..................................................................................................................$42.95 per guest *

Suggestion #5
Charred pheasant breast thinly sliced on a bed of chanterelle mushroom compote
Seared radicchio wrapped bocconcini with a cherry balsamic dressing
Veal shank braised in � g & elephant garlic sauce served with a white asparagus fondant
Apricot & lemoncello gallette
Hard Sharp Cheese & Soft Ripened Cheese with Pears & Vintner Grapes ....................$65.00 per guest *

*  Price per person will vary depending on 
 the number of guests in your party
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