
First Course
pumpkin ravioli with sage brown butter 

and fresh shaved parmesan

Second Course
( c h o i c e  o f )

pork tenderloin wrapped with
applewood smoked bacon and served 

in quince rosemary sauce
. . .

beef tenderloin marinated in 
sapphire gin with juniper berries 

and elderberries
. . .

vegetarian herb roasted tempeh

Second Course is served with mashed bourbon 
sweet potatoes and roasted root vegetables

Third Course
blackberry cabernet sorbet 

served with fresh berries

Dessert
( s e r v e d  o n  t h e  f i r s t  l e v e l )

chocolate and orange layered cake iced 
with buttercream and filled with 

dark chocolate and orange ganache

e n j o y .
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