autumn dinner:
family-style sample

starter

Shaved pear & fennel salad, crisped pancetta,
in an herbed vinaigrette

sharing platters

Confit chicken with crispy farro, roasted fig
gastrique

Vegan main: Braised mushrooms over coconut
polenta, fresh cilantro & lime zest

Frisée & arugula salad with blue cheese, spiced
almonds, in a sweet shallot vinaigrette

plated dessert

Blueberry & browned butter coffee cake
with maple cream

upon request

Celebratory craft mocktail punchbowl + other
beverages; 9-inch round + tiered cakes;
coffee & tea service; bartending service;
rental coordination



