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Entrees:
Duck Pani Puri

Crispy Pani Puri Filled w/ Curried Potatoes and
Peas, topped w/ Slow Roasted Duck & Kachumber
Salad

Baba Ganoush

Spicy Smoky Eggplant Dip w/ Grill Sourdough
Bread

Chef’s Palette

(Chef Choice of Fruit, Cheese, Nuts, Meats, Local
honey, etc.)

Salads:
Heart Beet Salad

Braised Beets, Mint, Pearl Onion, Cucumber,
Spinach, Apple Feta Dressing

Green Grain Salad

Mixed Greens, Poached Pears, Quinoa &
Barley, Candy Pecan, Honey Sherry
Vinaigrette

Tabbouleh Salad

Soup:
Spicy Chili Dumpling Soup

Handmade Pork and Vegetable Dumplings in
a Vegetable chili Stock, topped with fresh

Colada Soup

A Pina Colada inspired soups Chef selected
Crustaceans & Fresh Vegetables

French Fragua

French Toast Baguette, Elderberry Spread, Pan
seared Duck Liver Tru e Snow

Tahini Maitake Mushroom Cauliflower

Chard Maitake and Cauliflower, Tahini Spread and
Honey Sherry Vinaigrette, Blistered Shishito
Peppers

Chipotle Tuna Salad

Fresh Crispy Lettuce Topped w/ Grilled Corn,
Season Black Beans, Tomato, Red Onion, Avocado
Puree, Fresh Tuna and Spicy Chipotle Dressing

Chicken Caesar Salad

Classic Caesar Salad, House Herb Italian Bread
Crumbs, Herb Chicken

Seminole Pumpkin Soup
A traditional Seminole Indian Soup

Greek Meatball Soup

Vodka Lasagna Soup
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Entrees: Choose One
5 Spice Braised Short Rib

Crispy Pani Puri Filled w/ Curried Potatoes and
Peas, topped w/ Slow Roasted Duck & Kachumber
Salad

Sous Vide Sea Bass

Sea Bass cooked in Spicy Tomato Butter Sauce
and White Wine, topped w/ Capers, Green Onions

Bourbon Beef Tenderloin
w/ Asparagus and Onion

Sides: Choose Two

Sicilian Cauliflower
4 Cheese Mac & Cheese Garlic
Potatoes Fluff 2 Grain Sesame

Rice Seasoned Bok Choy

Desserts:
Broken Apple Orchard Bar

Served Hot w/ Frozen Vanilla Mousse

Hazel Nuggets

Donut Drops w/ Candied Crushed Hazelnuts
and Chocolate Hazelnut Drizzle

Sherry Cherry Berry Meatballs

Beef and Lamb MeatBalls Slow cooked in Sherry

Wine Cherry & Mixed Berry Sauce

Apple Stuffed Pork Loin

Chicken Kiev

Crispy Chicken Stu ed Hotel Butter

Vegetable Medley

(Chefs Selected Fresh Vegetables)

Fancy Pants Green Beans

Sauteed Tru e Fresh Green Beans, Oyster
Mushrooms, Sliced Onions

Seasoned Asparagus, Peas &
Pearl Onions

Avocado Chocolate Mousse
(Dairy Free)

Lemon Tiramisu



