
EVENT MENU

FIRST COURSE

Arugula and Citrus Salad
Arugula, Crispy Garbanzo Beans, Watermelon Radish, 

Orange Half-Moons, Lemon and Champagne Vinaigrette

ENTRÉE COURSE

Option One
Herbed Salmon Croquette topped with 

Hollandaise Sauce

Accompanied By
Heirloom Potato Hash and 
EVOO-Roasted Asparagus

Option Two
Hearts of Palm Croquette topped 

with Dill Remoulade

Accompanied By
Heirloom Potato Hash and 
EVOO-Roasted Asparagus

DESSERT COURSE

Chocolate Cake with Fresh Raspberries 
and Raspberry Coulis


