
 

 

 
Thursday Dinner September 13, 2018   

First course 
Potato Leek en Croute & Salad Spinach, Kale, Red Endive, Shaved Hard Goat Cheese, Dried Cranberries, Pickled Mustard 

Seeds, Bacon Lardons, Chives Champagne Vinaigrette 
(No Bacon)  

 
Duet of Entrée:   

Beef Tenderloin, Truffle Butter and Pan Seared Chicken Breast 
Roasted Oyster Mushrooms, Bean Medley, Butter Mashed Potato, Rosemary Chicken Jus 

 

Dessert 
Salted Chocolate Caramel Brulee Tart 

Crème Fraiche Ice Cream 
 

 (SILENT VEGETARIAN OPTION)  
Cauliflower Steak, Sautéed Quinoa, Spinach, Wild Mushrooms Capers, Golden Raisins  

(No Pine Nut Relish) 
 

$191.00 all inclusive 

 

Friday Lunch September 14, 2018   

First Course 
Spring Mesclun Greens Oven Roasted Tomato, Cucumber, Radishes, DRIED CRANBERRIES AND BACON LARDONS, Balsamic 

Vinaigrette 
 

Entrée 
Lemon Herb Chicken Breast 

Cauliflower Potato Gratin, Haricot Verts, 
Tomato Jam, Natural Jus 

 
Dessert: 

Vanilla Tart Shell 
Yuzu Caramel and Praline Mousse 

 
 

(SILENT VEGETARIAN OPTION)  
Portobello & Goat Cheese Turnover, Herb Stuffed Tomato, Parsnip Puree 

 
$132.00 all inclusive 

 
Saturday Dinner September 15, 2018   

First course 
Our signature Wild Mushroom Bisque en Croute 

Market Greens, Blistered Tomatoes, Cucumbers, Pickled Onions, Radishes, Blue Cheese, Champagne Vinaigrette 
(Mushroom Bisque non-dairy) 

(No toasted Pine Nuts on Market Greens) 
 

Entrée 
Tomato Braised Beef Short Rib 

Manchego Polenta, Carrots and Peas, Natural Jus 
 

Dessert 
Upstate Apple and Almond Tart with Vanilla Sauce 

 
(SILENT VEGETARIAN OPTION)  

Roasted Asparagus Ravioli 
Asiago Cream Sauce, Tomato Jam  

 
$191.00 all inclusive 

 


