
P A S S E D  A P P E T I Z E R S

Ploughman's Lunch Crostini
Pimento cheese & olive tapenade spread with a red 
seedless grape compote.

Butternut Squash Blini
Small pancake with smoked salmon and dill tzatziki.

Bateau Endive
Pesto and sundried tomato hummus with arbequina olive 
oil drizzle on endive.

Goat Cheese Stuffed Medjool Dates
Candied pecans with fresh micro mint.

F I R S T  
Heirloom Tomatoes and Fresh Burrata Salad
Red beets and pomegranate molasses.

S E C O N D

Pan Seared Diver Scallop
Corn puree, wild mushroom ragout and truffle demi with 
red wine glaze and chive oil.

T H I R D

Medallions of Cervena Venison Tenderloin
Served medium-rare over cheesy grits, with tricolor carrots 
and triple berry demi-glace with waffle potato chip.

D E S S E R T

Black Bottom Butterscotch Pudding
Browned butter, garnished with spun sugar.

COMFORT
FOOD
W I T H


