
 

 

 

 
 

Seasonal style 
Dinner duel 

 
COST - $189 PER PERSON + 20% ADMINISTRATIVE FEE 

PLEASE NOTE - SPECIALTY MENUS DO NOT ALLOW FOR SUBSTITUTIONS  
WE WILL CATER AN ALTERNATIVE FOR GUESTS WITH DIETARY RESTRICTIONS OR ALLERGIES 

 
 

____________________ 
 

 
Catered HORS D’OEUVRES ON ARRIVAL 

 
CARAMELIZED ONION TART 

FIG CONFITURE, GORGONZOLA 
 

BACON WRAPPED DATES 
SAGE, MAPLE, CAYENNE 

 
SOUP SHOTS 

BUTTERNUT SQUASH, CHIVES, TRUFFLE OIL 
 

crispy polenta fries 
romesco sauce, rosemary, sage 

 
 

 
six dish Family style MAIN COURSE – MADE BY GUESTS 

Holiday themed curveballs  
DETAILS OF CREATIONS DECIDED ONSITE WITH PROFESSIONAL CHEF GUIDANCE 

 
NY STRIP 

 
Fresh salmon 

 
BRUSSEL SPROUTS  

 
Sweet potatoes 

 
Risotto  

 
Carrots  

 
 

CATERED DESSERT 
 

ORANGE 
TRIFLE, GRAND MARNIER, MASCARPONE, DEVIL’S FOOD CAKE 


