
2008/2009 Winter menus are subject to change based on seasonal availability 
Please provide entrée counts at time of guarantee. 

 

2941 Wedding Menu 
Winter 2008 

 

Salad Selection 
(Please choose one of the following) 

 

Endive Salad 
black truffle vinaigrette, pear, blue cheese  

or 
Caesar Salad 

white anchovies, croutons, parmesan cheese 
or 

Local Candy Beets Salad 
quince, goat cheese, pecan nuts  

 

Appetizer Selection  
(Please choose one of the following) 

Yellow Fin Tuna Tartar 
black truffle vinaigrette, celery, shaved radish 

or 
Butternut Squash Soup 

Fuji apple, lemon grass, cilantro  
or 

Ricotta Agnolotti 
cranberry beans, oregano, pancetta  

 

Entrée Selection 
(Please choose two of the following entrées) 

 

Veal Duo 
braised cheek, roasted tenderloin, barley risotto 

or 
Roasted Chicken Breast  

butternut squash, Savoy cabbage, wild mushroom sauce 
or 

Day Boat Sea Scallops 
cauliflower, citrus brown butter, pine nuts 

or 
Pan Seared Wild Scottish Salmon 

celery, butternut squash, lemon grass syrah sauce 
 

Pre-Dessert 
Selection of Sorbet and fresh fruit 

(Choose one sorbet: Coconut, Lemon, Passion Fruit- Banana, or Grapefruit) 
 

 
 
 

Coffee & Citrus Beignets included in menu . 


