
To Start
Charred Asparagus and cherry tomato salad with crisp greens, 

scallions, goats cheese with a raspberry mango dressing.

Entrée
Chicken supreme stuffed with wild rice, brie; cranberry, porcini 

mushroom jus and baby potatoes and grilled vegetable medley.

(Plant Based Option)

Lentil and Sweet Potato Risotto with Tofu.

Please note: selection of entrée must be made at time of ticket purchase.

To Finish
Blueberry streusel cake with lemon curd, shaved white 

chocolate, blueberry sauce and a Chantilly cream.
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