
First Course: 
 

Herby Spring Salad (veg, GF) 

Sun Dried Tomatoes, Radicchio, Gem Lettuce, Goat Cheese,  

Avocado, Sunflower Seeds, Pumpkin Seeds,  

Pinenuts, Preserved Lemon Vinaigrette 
 

Potato -Leek Soup (Veg, GF) 

Chives 
 

Flowering Sun Mushroom Vol-au-Vent (veg) 

Creamy Local Oyster and Shiitake Mushrooms, Garlic, Flaky Puff Pastry 

 

Second Course: 
 

Valley Apple Chicken Paillard (gf) 

Fingerling Potato, HV Apples, Spinach, HV Apple Cider Gravy 
 

Spring Potato Cavatelli and Fava Beans (veg) 

Chive Pesto, Burrata 
 

Barbecue Glazed Salmon Sausage (GF) 

Basmati Rice, Avocado-Herb Salad 
 

Meat Loaf Americana 

Mashed Potatoes, Buttered Peas 

 

Third Course: 
 

Chocolate Pots de Crème (GF) 

Whipped Cream, Raspberry 
 

Fruit Tart 

Pistachio Crème Anglaise 


