
 
 
 

Seated Dinner  
Suggested Dinner Menu  

 
First Course 

Choice of: 
  

Field Lettuces, Shaved Fennel, Tomato Fruits with Mustard Vinaigrette 
Butternut Squash Cappuccino with Almond Cloud and Hazelnut Veil 

Seared Sea Scallops with Foie Gras Mushroom Hash 
      

Main Course 
Choice of: 

  
Jidori Chicken Yuzu Kosho and Japanese San Sai Rice 
Halibut with Celery Root Sauce, Broccoli Rabe and  

Saffron Aioli Dressing 
Curried Scented Beef Short Ribs with Roasted Parsnip, Potato and Root 

Vegetables 
Hazelnut-crusted Tuna with Sweet and Sour Spinach, Pear and  

Soy Mustard Sauce 
Braised Lamb Shank with Fingerling Potatoes, Bok Choy and  

Spicy Peanut Sauce 
 

Dessert 
Choice of: 

  
First of Season Strawberry Short Cake with Spiced Chocolate 

 Milk Shake 
Passion Fruit Cheese Cake with Coconut Ice Cream 

Raspberry Chocolate Marquis Cake with Red Wine Poached Pears 
 

 

 
 


