dinner party menu
appetizer or soup

Smoked salmon
warm potato pancake, beets, creme fraiche, chives

Crab & mango spring rolls
coconut-curry remoulade

Tuna tartare
cucumber, tomato, ginger-lime vinaigrette

Jumbo lump crab cake
mango-fennel slaw, old bay olil

Crispy sesame chicken dumplings
cucumber-jicama slaw, soy-yuzu sauce

Roasted butternut squash lobster bisque

salad

Caesar
crisp romaine, Caesar dressing
croutons, parmesan crisp

Mixed greens
balsamic vinaigrette

entrées

Filet mignon
scallion mashed, asparagus, balsamic onions, portabella fry, merlot sauce

Free range chicken
white bean puree, Savoy cabbage, bacon, natural jus

Miso grilled sea scallops
gingered yams, Swiss chard, miso sauce

Berkshire pork cheeks
potato pancake, Savoy cabbage, bacon, cider reduction

Salmon filet
wasabi potato hash, baby bok choy, red pepper marmalade, soy ginger vinaigrette

Vegetarian selection
chef’s choice

dessert
vanilla créme brilée
with fresh berries
apple spring rolls
with cinnamon-caramel ice cream, berries & caramel sauce
‘oblivion’ flourless chocolate cake
with tempura banana, vanilla ice cream



dulce de leche cheesecake
with chocolate spring roll



