
ROASTED FIELD MUSHROOM SOUP  

ARTISAN BREAD BASKET

AMUSE

cremini, shitake, morel mushroom, Yukon gold potatoes,

pickled beech mushroom, zested black truffle, 

crispy potatoes, thyme oil 

APPETIZER

OR

ARUGULA & PRAWN SALAD
fresh arugula, Belgium endive, candied pecans, 

poached prawn, fresh pomegranate, parmesan crisp, 

champagne dressing

ENTRÉE

STUFFED CHICKEN SUPREME
mushroom duxelle, hasselback black garlic potatoes,

parsnip purée, garlic broccolini, black garlic jus 

OR

COHO SALMON
roasted garlic fingerling potatoes, blistered asparagus,

minted green peas, champagne dill sauce 

OR

BEEF TENDERLOIN
potato gratin, garlic broccolini, butternut squash purée,

crispy parsnip, black garlic jus 

DESSERT

CHOCOLATE GANACHE
dark chocolate, raspberry coulis, 

champagne chantilly, fresh mint 

OR

ROSÉ POACHED PEAR
bartlett soft poached pear, roasted walnut crunch, 

white chocolate bark, vanilla bean ice cream 


