marigolds & onions

FAMILY




$45.00 per person

Minimum of 4 Servings

An additional charge applies when substituting a gluten-friendly option
Staff and Rentals not included

Order before: October Sth 2024

Choice of 1 Starter:
Chico;y Salad

Gluten-Friendly
Sweet orange, salty feta, and aromatic red onion

on a bed of greens with a white wine vinaigrette

Autumn Warmth Soup
Pureed sweet potato, with butternut squash and ginger

Choice of 1 Entree:

Traditional Oven Roasted Turkey Breast
Thyme Mushroom Dressing. Topped with gravy and cranberry sauce

Lamb Shank Tagine

Slowly sous vide cooked lamb shank, with aromatic spices

Oven Roasted Lemon Dill Glazed Salmon
Sustainably Farmed Atlantic salmon brushed
with a lemon and dill glaze

Stuffed Acorn Squash

Vegetarian
Cauliflower and Chickpea Tagine topped with acorn squash
with apricots and raisins



$45.00 per person

Minimum of 4 Servings

An additional charge applies when substituting a gluten-friendly option
Staff and Rentals not included

Choice of 2 Sides:

Roasted Garlic Mashed Yukon Potato

Potato Gratin
Nuggets of Yukon potato blended with emmenthal cheese,
creme fraiche and chives

Roasted Sweet Potato
Caramelized and topped with candied pecans

Roasted Brussel Sprouts
Green Beans with Shallot Butter

Roasted Heirloom Carrots
In Balsamic glaze

Choice of 1 Dessert:

Pumpkin Pecan Tart
Apple Caramel Galette

Chocolate Coconut Tart




