
VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 1 
january 9  

First Course 

Winter Wedge Salad

Iceberg Lettuce, Frisée, Apple, Pear,  

Candied Pecans, Roasted Butternut Squash, Stilton,  

Duck Prosciutto, Maple Dijon Vinaigrette   

Main Course 

Port-Braised Osso Buco

Creamy Garlic Lemon Orzo, Pistachio Gremolata,  

Asparagus, Ricotta Salata  

-or-

Grilled Salmon GF

Roasted Garlic and Rosemary Mash, Asparagus,  

Preserved Lemon Dressing, Micro Salad 

Dessert

Mandarin Petit Gâteau GF

Ginger Ganache, Citrus Gel,  

Sesame Tuile 



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 2 
january 16   

First Course 

Brussels Sprouts and Pancetta GF

Shaved Brussels Sprouts, Crispy Pancetta, Parmesan,  

Toasted Pine Nuts, Truffle Vinaigrette 

Main Course 

Pan-Roasted Chicken Breast

Apple Parsnip Purée, Charred Broccolini,  

Green Garlic, Chicken Jus 

-or-

Herb-Crusted Beef Tenderloin 

Duck Fat-Roasted Potato, Shallot Demi-Glace  

Sorghum-Glazed Carrots

Dessert

Brown Butter and Toffee Tart

Vanilla Sablé, Caramelized Pecans,  

Vanilla Cream



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 3  
january 23

First Course 

Peas and Quinoa VEG, GF

Snow Peas, Dill, Mint, Labneh,  

Smoked Almonds, Puffed Quinoa 

Main Course 

Herb-Crusted Lamb Chops GF

Parsnip Purée, Wild Mushroom Ragout,  

Tuscan Kale, Pomegranate Reduction 

-or-

Chermoula-Roasted Halibut 

Sa�on Couscous, Preserved Lemon 

Dessert 

Orange Blossom 

Apricot Gel, Vanilla Sablé Cookie



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 4 
january 30

First Course 

Charred Avocado and Crab GF

Peekytoe Crab, Caviar, Citrus, 

Crème Fraîche 

Main Course 

Guava-Glazed Berkshire Pork Chop 

Black Bean Risotto, Sweet Plantain Croutons

-or-

Seared Grouper  

with Garlic Lime Butter GF

Pineapple Salsa, Coconut Rice 

Dessert 

Key Lime Pie 

Brown Butter Graham Cracker,  

Key Lime Cream, Raspberry and  

Vanilla Marshmallow



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 5  
february 6  

First Course 

Burrata VEG, GF

Marinated Tomatoes, Olive Tapenade, Pesto,  

Candied Pine Nuts, White Balsamic

Main Course 

Certified Angus Beef® Rib-Eye 

Café de Paris Butter, Creamed Spinach,  

Brandy Peppercorn Sauce 

-or-

Crab-Stuffed Salmon GF

Wild Rice Pilaf, Cranberries, Haricots Verts,  

Almond, Tarragon Butter 

Dessert 

Strawberry Ring 

Angel Food Cake, Vanilla Anglaise



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 6  
february 13   

First Course 

Cobb Salad GF

Iceberg Lettuce, Applewood-Smoked Bacon,  

Egg, Avocado, Peas, Radish, Corn, Chives,  

Maytag Blue Cheese, Buttermilk Ranch 

Main Course 

Everything Salmon GF

Sunchoke Purée, Grilled Broccolini,  

Lemon Dill Butter  

-or-

New York Strip Loin

Potato Gratin, Toasted Benne Seeds,  

Sorghum-Glazed Baby Heirloom Carrots,  

Bone Marrow Jus 

Dessert 

Orange Creamsicle 

Vanilla Mousse, Vanilla Sponge



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 7  
february 20  

First Course 

Baby Kale and Roasted Squash VEG, GF

Butternut Squash, Apple, Bitter Greens,  

Bay Blue, Maple Walnuts 

Main Course 

Coffee-Rubbed Tenderloin 

Sweet Potato, Bourbon-Glazed Carrot,  

Brussels Sprouts, Red-Eye Demi-Glace

-or-

Pan-Roasted Tripletail GF

Hoppin’ John, Lump Crab, Lemon Beurre Blanc

Dessert 

Black Forest 

Chocolate Sablé, Amarena Cherry,  

Dark Chocolate



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 8  
february 27    

First Course 

Spinach and Berries VEG, GF

Fresh Berries, Spinach, Baby Gem Lettuce,  

Pecans, Red Onion, Stilton, Strawberry  

White Balsamic Vinaigrette 

Main Course 

Blackened Red Snapper GF  

Smoked Cheddar Grits, Heirloom Tomato,  

Petite Greens, Crawfish Chupe 

-or-

Pan-Roasted Chicken Breast

Thyme and Sea Salt-Roasted  

Fingerling Potato, Haricots Verts, Peanuts,  

Barbecue Chicken Demi-Glace

Dessert 

Hot Chocolate  

Toasted Marshmallow, Chocolate Gelato



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 9 
march 6  

First Course 

Artisan Greens V, GF

Artisan Greens, Heirloom Tomato, Pickled Onion,  

Cucumber, Citrus, Red Wine Vinaigrette 

Main Course 

Crab Cakes 

Andouille Maque Choux,  

Petite Arugula, Rémoulade 

-or-

12 oz. Rib-Eye Cap Steak 

Buttermilk Pommes Purée, Haricots Verts,  

Bourbon Peppercorn Gravy  

Dessert

Banana Caramel Mousse

Vanilla Chantilly, Pecan Crunch,  

Brown Butter Cake



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 10  
march 13

First Course 

Roasted Beet and Citrus Salad VEG, GF

Whipped Goat Cheese, Mâche, Radicchio, Pistachios, 

Pomegranate, Citrus and Champagne Vinaigrette 

Main Course 

Red Wine-Braised Short Rib 

Truffle Pommes Purée, Glazed Heirloom Carrots,  

Cipollini Onion, Rosemary Demi-Glace 

-or-

Pan-Seared Chilean Sea Bass GF

Sweet Corn and Leek Risotto, Broccolini,  

Roasted Heirloom Tomato, Lemon Beurre Blanc 

Dessert

Blueberry Cheesecake  

Honey Sablé, Blueberry Port Compote 



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 11 
march 18

First Course 

Charred Broccolini Caesar 

Parmesan, Breadcrumbs,  

Lemon Anchovy Dressing 

Main Course 

Seared Scallops and  

Bergamot Beurre Blanc GF

Cauliflower Purée, Fennel Confit,  

Pistachio Gremolata 

-or-

Smoked Joyce Farms Half Chicken 

Chicken Demi-Glace, Marble Potato, 

 Baby Squash, Green Onion Truffle Vinaigrette 

Dessert 

Chocolate and  

Peanut Butter Entremet

Salted Caramel, Peanut Praline,  

Vanilla Cream 



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 12  
march 27

First Course 

Cantaloupe and Speck GF

Petite Greens, Lemon Chèvre,  

Champagne Vinaigrette 

Main Course 

Certified Angus Beef®  

Tenderloin Duo GF  

Bone Marrow Brown Butter,  

Madeira, Peppercorn, Crab Hollandaise,  

Truffle Pommes Purée, Glazed Carrot 

Dessert 

Cookies and Cream Petit Gâteau

Dark Chocolate Ganache, Vanilla Cream,   

Chocolate Sauce  



VEG - Vegetarian   V - Vegan   GF - Gluten-Friendly   DF - Dairy-Free

week 13 
april 3

First Course 

Baby Gem Wedge GF

Blue Cheese, Heirloom Tomatoes, Smoked Bacon,  

Crispy Onion, Buttermilk Dressing 

Main Course 

Certified Angus Beef® New York Strip GF 

Roasted Garlic Pommes Purée, Baby Vegetables,  

Cognac Cream 

-or-

Herbed-Crusted Ora King Salmon 

Celery Root Purée, Baby Vegetables,  

Champagne Beurre Blanc 

Dessert

Mandarin Petit Gâteau GF

Ginger Ganache, Citrus Gel, Sesame Tuile 


