
Chef’s Tast ing Dinner

- Passed Hors D’oeuvres -

Shaved Mission Fig
warmed blue cheese and crispy prosciutto on crostini

Shrimp and Grits 
served on a chinese spoon

Petite Grilled Lamb Chop Lollipops

- Dinner Service -

John’s Island Heirloom Tomatoes and Fresh Mozzarella 
with a basil and garlic vinaigrette

Velvet Truffle Potato Soup 
with chive crème fraiche and truffle oil

Baby Spinach, Gorgonzola, and Caramelized Onion Salad 
with a warm apple and bacon vinaigrette

Intermezzo:  Peach Pellegrino Sorbet

Seared Crab Cake and Fried Green Tomato Napoleon 
chive cream cheese and sweet red pepper relish

Herb Roasted Beef Medallion 
wild mushroom demi and potato gratin


