
with micro greens & lemon aioli

BUTLERED HORS D'OUEVRES

with caramelized onions

with wasabi soy dipping sauce

with fresh summer berries &
lavender lemon macaron

DESSERT

DINNER

hibiscus red wine poached pear, bleu cheese,
balsamic rosemary vinaigrette

herbed white wine lemon sauce
served with creamy celeriac puree & tarragon

roasted heirloom purple carrots

mushroom glace, bleu cheese & crispy fried onions
with creamy celeriac puree & garlic sauteed

spinach

ginger scallion oil
with fried cauliflower rice & gingered snap peas


