GRAND F

DINING EXPERIENCI

WEEK I
DECEMBER 5

FirsT COURSE

ROASTED BEET AND CITRUS SALAD "¢

Whipped Goat Cheese, Pomegranate,
Mache, Radicchio, Pistachios,
Citrus and Champagne Vinaigrette

MAIN COURSE

HerB-CRUSTED LaAMB CHOPS “F
Parsnip Purée, Wild Mushroom Ragout,
Tuscan Kale, Blackberry Juniper Jus

-or-

SEARED SCALLOPS
Corn and Squash Succotash, Bourbon Butter Velouté
Applewood-Smoked Bacon

DESSERT

GINGERBREAD AND
‘WHITE CHOCOLATE ENTREMET

Spiced Cake, Cranberry Gel

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



GRAND F

DINING EXPERIENCE

WEEK 2
DECEMBER 12

FirsT COURSE

BABY KALE AND ROASTED SQUASH "¢

Butternut Squash, Apple, Bitter Greens,
Bay Blue Cheese, Maple Walnuts

MAIN COURSE

COFFEE-RUBBED TENDERLOIN
Sweet Potato, Brussels Sprouts,
Red-Eye Demi-Glace

-or-

PAN-ROASTED GROUPER
Hoppin’ John, Lump Crab,

Lemon Beurre Blanc

DESSERT

BrLoobp ORANGE AND
CHOCOLATE PETIT GATEAU

Vanilla Sponge, Chocolate Crumble

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



