
 

 
 

 F A I R Y T A L E  P U M P K I N  R A V I O L I  

Poached Raisin, Pipe Dream Farm Goat Chees e and L’Abeille Garden Sage Emulsion 
 

Or  
 

S A L A D E  O F  W I N T E R  G R E E N S  

Dried Cranberry, Darden Ham, Aged Manchego and Cider Vinaigrette 
 

 
 

C E D A R  P L A N K E D  A T L A N T I C  S A L M O N   

Melted Leeks, Russet Potato Gnocchi and Smoked Salmon Emulsion 

Or 

M A I N E  L O B S T E R  F R E N C H  T O A S T  

Marinated English Cucumber, Fuyu Persimmon and Toasted Sesame Mousse 

 
 

F O R  T H E  T A B L E   

 

Pan Roasted Breast and Stuffed Capon Leg  

Garlic Thyme Bread Puddi ng  

Cranberry, Beet , and Mandarin Salad 

Buttermilk  Potato Casserole  

Green Beans with  Mushroom Velouté and Onion Crisp 

Roast Chicken Jus and Pull Apart Rolls 

 
 

TARTE AUX NOIX 

Poached Quince,  Whipped Walnut Cream, Pomegranate,                                                 
Kabosu Gel and Brown Rice Vinegar Ice Cream 

 
PUMPKIN PIE CREAM PUFF 

Fairytale Pumpkin Crémeux, Autumn Spice Chantilly, Crystallized Cranberries                
and Muscovado Sugar Ice Cream   

 


