


































 


SEAFOOD STATION 


Poached Jumbo Shrimp & Local Oysters on Ice GF DF

on the half shell served with cocktail sauce, mignonette and fresh lemon


 

Chilled Poached Salmon GF


with Green Goddess


Fresh Local Crab Cakes DF

with red pepper aioli


 

Grilled Swordfish GF


with romanesco and fresh herbs


CARVING STATION 


Sage Roasted Young Turkey

with natural gravy and citrus cranberry relish


 

Herb-Crusted Niman Ranch Beef GF


with brandied demi cream

 


House-Baked Fresh Dinner Rolls VG

sweet cream butter


 


V – Vegan    VG – Vegetarian    DF – Dairy Free    GF – Gluten Free




SIDES 


Pecan Stuffing DF


Autumn Vegetables GF VG


Yukon Gold Whipped Potatoes VG GF


Sweet Potato Ravioli VG

with roasted tomato, vegetable nage and sage butter


DESSERTS 


Pumpkin Tart VG

with whipped chantilly and pumpkin seed tuile


 

Chocolate Pecan Tart VG


with whipped chocolate cream

 


Caramel Apple Bread Pudding VG

with cinnamon crémeux and pomegranate


 

Lemon Meringue Tart VG


Selection of Macarons VG GF

 


Selection of Cookies VG

chocolate, molasses, oatmeal

V – Vegan    VG – Vegetarian    DF – Dairy Free    GF – Gluten Free
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