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AMUSE BOUCHE
Deviled Egg, Trout Roe-Caviar, Potato Crisp

CHOICE OF FIRST COURSE
(SELECTTWO)
Gingered Carrot Soup
Whipped Coconut Milk, Spiced Pepitas, Cilantro-Marinated Shrimp

BH Wedge Salad

Deviled Egg, Oven-Roasted Tomatoes, Parmesan Crostini, Capers

Avocado-Toast & Olive Qil Poached Salmon

Dill-Marinated Cucumbers, Capers, Red Onion

Baby Beet and Citrus Salad

Farmers Market Oranges, Roasted Pistachio, Bucheron Goat Cheese

Spice Seared Tuna “Ceviche”
Tomatillo Vinaigrette, Pineapple-Avocado Salsa, Marinated Cucumber, Tortilla Chips

CHOICE OF SECOND COURSE
(SELECT THREE)
Mushroom Tortellini
Baby Carrot-Brussels Sprout Roast, Sautéed Spinach, Shaved Parmesan, Truffle Butter
Roasted Chicken Breast
Aged White Cheddar Mac n Cheese, Broccolini, Chicken Jus
Pan Seared Scottish Salmon
Saffron Rice, Braised Fennel, Sweet Peppers, Lemon Butter

Cabernet Braised Short Ribs
Garlic Mashed Potatoes, Roasted Baby Carrots, Sautéed Spinach

Grilled Prime Skirt Steak

Scalloped Potatoes, Broccolini, Caramelized Onions, Cabernet Jus, Béarnaise

CHOICE OF THIRD COURSE
(SELECT TWO)
Seasonal Cheesecake
Huckleberry Compote, Vanilla-Poached Kumquats
Butterscotch Pudding
Créme Fraiche, Pecan Toffee, Shortbread Cookies
Warm Chocolate Brownie

Pretzel Crunch, Espresso Baileys Ice Cream, Caramel Sauce
Scoop of House Made Ice Cream or Sorbet with Cookies




