
Menu
Hors d’oeuvres

Charcuterie and cheese
Dove rillettes, venison sausage, wild hog ham

Veldhuizen “redneck” cheddar, Liptauer, goat cheese
Lavender jelly, pickled beets, house made mustard

Cornbread toast and rosemary crostini
Crudité and simple salad, green goddess and classic cream dressing

Mince mutton hand pie
Lamb chops Escoffier

Stuffed heirloom cherry tomatoes
Lobster cocktail

Celery blue cheese slaw

Palate cleanse
Marmalade water ice

Sparkling wine
Melons Escoffier

Main Course
Filet a la Rossini 

Wild rice stuffed game hen
Kedgeree

Sides
Bourbon glazed turnip
Brussel sprout gratin

Tourne potatoes
Roast spinach

Dessert
Fig jam tart

Apple dumplings
Gateau of peach

Friday, October 18, 2019
Six O'clock in the Evening
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