
Available Dates: Jan 18th & 19th, Feb 15th &
16th, Mar 21st & 22nd.           
$20 per person

GARDE MANGER
Shaved Spring Vegetables

Cider Vinaigrette, Chili Orange Dressing

Devilled Eggs

Kale and Grains, Pear Dressing

Seafood Chowder

HOT LINE 
Beet and Dill Roasted Salmon

Spring Onion Roasted Chicken Breast 

Tomato Gratin

Zucchini and Pepper Provençale

Colcannon

BAKE
Fruit Platter

Lemon Meringue Tarts

Daffodil Cake

Rosemary Focaccia

Lunch Buffet
Menu 2


