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March 23rd, 2015

COCKTAIL HOUR SNACKS
Crab Dip, Cucumber
Italian Sausage Stuffed Oysters
Lobster Rolls

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

THE MAIN EVENT
Roasted Winter Vegetables
Porcini-Hazelnut Emulsion

FOR THE TABLE
Sunchokes & Leeks
Tarentaise Bechamel

DESSERT
Blood Orange & Grapefruit Pavlova
Lemon Curd, Whipped Cream
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‘March 25+, 2015

COCKTAIL HOUR SNACKS
Crab Dip, Gucumber
Italian Sausage Stuffed Oysters
Lobster Rolls

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

THE MAIN EVENT
‘Roasted Winter Vegetables
Porcini Hazelnut Emulsion

FOR THE TABLE
Sunchokes & Leeks
Tarentaise Bechamel

DESSERT
‘Blood Orange & Grapefruts Paviova
‘Lomon Curd, Whipped Cream



