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> Crafting World Cuisine from Local Ingradients

Spring Shower Luncheon

WELCOME BEVERAGES (carried into dinner service)
* Lemonade
* Hot (or iced) Tea/Coffee
e Strawberry, Orange, Rosemary Spa Water
e Mimosa Bar (add $15 per person — or serve as Cash Bar)

FIRST COURSE CHOICES (other soup choices available)

540 per person

» Asparagus & Roast Garlic Soup - country biscuit and honey butter
» Spring Salad —snap peas, spring radish, gold baby beets, mint, local feta

ENTREE CHOICES (guest should choose in advance)

» Sweet Pea & Goat Cheese Ravioli/Risotto —locally foraged mushrooms, thyme and

shallot butter

» Citrus Roasted Chicken Breast —warm crushed fingerling potato salad with dill,

French beans

» Pan-Seared Salmon —warm crushed fingerling potato salad with dill, French beans

DESSERT BUFFET

e Selection of House-Made Cookies
* Lemon Mousse & Strawberry Parfaits

e Chocolate Bourbon Cake



