MENU
AMUSE BOUCHE

BROWN BUTTER POACHED LOBSTER BITE

Johnny Cake, Amber Brown Butter, Creme Fraiche

FIRST COURSE

BUTTERNUT SQUASH BISQUE
Toasted Pepitas, Caramelized Apples, Cider Cream

ENTREE COURGSE

BRAISED BONELESS SHORT RIBS

Root Vegetable Puree, Roasted Baby Carrots,
Pomegranate Glaze

GNOCCHI WITH WILD MUSHROOM RAGOUT
Root Vegetable Puree, Roasted Baby Carrots, Thyme

DESSERT COURSE

SEASONAL DESSERT
Prepared by treat baking company

Open Bar with beer, wine, and cocktails

Dinner by Relish Catering & Events
Dessert by treat baking company

Menu ts subject to change



