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PAN SEARED JUMBO SCALLOPS
OnN PurrLe PoTAaTo Puree wiTH CAVIAR

AND SMOKED TOMATO SAUCE
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ORANGE CRANBERRY SALAD
DRIED APPLES. TOASTED ALMONDS, CRANBERRIES,
AND Bagy Mixep CREENS

SerVED WITH AN ORANCE TARRAGON VINAICRETTE

Critrée
CoFFee ENCRUSTED FiLET OF BEEF
DARK RoAsTED CorFee CROUND WITH CHICORY
AND CORIANDER SEED

SERVED WITH A MAPLE PEAR SAUCE
AND

POTATO ENCRUSTED HALIBUT
TorrPED WITH A CHARRED SCALLION TOMATO RELISH

AND FINISHED WITH A CITRUS REDUCTION
S\K‘E:ET POTATO DAUPHINOISE
BAKED IN A CrReEAMY (CUSTARD
CHEF'S SEASONAL VEGETABLES

Cesserd

MARIE STEWART WEDDING CAKE




