GHEFSUALYDT 5. BISTRO ¥ELH

i/ Wyf

Premiere Fried Pumpkin Raviolis & Chutney Sauce
Family Style Presentation Beef Sliders
Parties of five or less: select 3 items Sweet Potato Latkes
Zucchini Fritters with Aioli Sauce
BBQ Pulled Turkey Biscuits
Mini Shepherd's Pie

Soup Turkey Chili
Caoit's chaies o Spiced Pumpkin with Toasted Pumpkin Seeds
Truffled Wild Mushroom Bisque with Crispy Leeks
Butternut Squash Bisque with Crispy Leeks

Salade Winter:
Guest’s choice of Grilled pears, dried cranberries,
caramelized pecans, gourmet greens,
Pinot Noir vinaigrette

Beet and Baby Spinach:
Roasted beets, baby spinach,
sliced apples, toasted walnuts,
creamy garlic dressing

Main Roasted Chilean Sea Bass:
Guest s choice of: Pumpkin risotto, haricot verts, miso beurre blanc,
crispy garnish

Perfect Roast Turkey with Best Ever Gravy.
Toasted bread, beef & dried fruit stuffing, autumn roasted
vegetables, garlic mashed potatoes, haricot verts
with toasted hazelnuts, cranberry chutney relish

Ribeye Steak:
Dry aged ribeye, off the bone, seasoned and grilled to your
specification. Served with garlic mashed potatoes,
haricot verts and autumn roasted vegetables.

Finale Brandied Pumpkin Pie: Pumpkin Flan:
Guest's choice of; Toffee walnut topping Classic custard with a hint of

pumpkin & cinnamon
Bananas Foster:

Caramelized rum flambéed Chocolate Terrine:
bananas, cinnamon sorbet, Pumpkin eréme anglaise,
waffle basket spiced apple sorbet

Pumpkin Mousse Parfait:

Layered mousse, chocolate cake crumbs, whipped cream, =
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: shaved chocolate, glazed pecan .



