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March 18th, 2015

COCKTAIL HOUR SNACKS
Vermont Cheese Platter

Roasted Bone Marrow
Toast, Pickled Onions & Parsley

FIRST
Smoked Salmon Chitarra
VT Crème Fraiche, Dill & Wasabi Tobiko

THE MAIN EVENT
Slow Roasted Pork Loin
Maple Sweet Potatoes
Bacon-Pecan Jam

FOR THE TABLE
Sunchokes & Leeks
Alpine Cheddar

DESSERT
Pavlova
[bookmark: _GoBack]Lemon Curd, Citrus & Cream
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March 18%, 2015

COCKTAIL HOUR SNACKS
‘Vermont Cheese Platter

‘Roasted Bone Marrow
Toast, Pickled Onions & Parsley

FImsT
‘Smoked Salmon Chitarra.
VT Gréme Fraiche, Dill & Wasabi Tobiko

THE MAIN EVENT
Slow Roasted Pork Loin

Maple Sweet Potatoes
‘Bacon Pecan Jam

FOR THE TABLE
Sunchokes & Leeks
‘Alpine Cheddar

DESSERT
Paviova
Lemon Curd, Citrus & Cream



