
Blackberry prosecco cocktails  
 

Organic vodka c itrus  spr itzers  
 

~~~ 

 
Crescenza stuffed peppad ew peppers  

 
Lamb and  pine nut  meatballs  

tzatziki dipping sauce 

 
Greek ahi tuna poke 

with olives, shaved fennel and cucumber 

 
Marscapone and butternut  laced pappardelle 

roasted garlic, white wine and lemon zest 

 
Arugula,  pomegranate and beet  salad 

with humbolt fog goat cheese 

 
Rosemary and f ig  roasted pork  loin 

over exotic mushroom wild rice 

 
Gril led seasonal  vegetables  

with griddled halume cheese 
 

~~~ 
 

Roasted chestnuts 
 

Anjou pear galette 
 

Chai caramel fond ue 
Arkansas black apples 

 
Apple  cherry mulled c ider 



 


