
H O R S  D ’ O E U V R E S  
Roasted red pepper Boursin cheese spread 

Thyme infused yogurt and feta cheese spread 
Vegetable crudité: broccoli, carrots, cauliflower  

Crackers and Naan 

E N T R É E  
Fall Harvest Salad 

Fresh Arcadian mix and chopped romaine hearts, Bing cherries, 
roasted red and golden beets, goat cheese. Pumpkin seeds on the side. 

T O P P E D  W I T H  C H O I C E  O F :  

Honey thyme chicken 
Citrus marinated salmon 

Grilled portabella and wild mushroom ragout  

D R E S S I N G S :

White balsamic vinaigrette dressing  
Maple mustard vinaigrette dressing 

Lemon mint vinaigrette dressing 

D E S S E R T :

Autumn pumpkin mousse  
Cinnamon and brittle, whip cream and chocolate wafer 

S I G N A T U R E  D R I N K  
Raspberry champagne cocktail

Ladies Only Luncheon Menu


