PV llores

CUISINE & COCKTAILS

Milton’s Garden Dinner Series
Sunday October 12t
Fall in Full Bloom

Welcome Passed Hors D'Oeuvres
Brie In Puff Pastry
Lingonberry Jam

Smoked Salmon Mousse
Toasted Naan Crisps, Lemon & Dill Creme Fraiche

First Course
Warm Delicata Squash Salad
Grapes, Crispy Brussels Sprout Leaves, Toasted Pine Nuts, Burnt Honey Vinaigrette

Second Course
French Onion Wagyu Meatballs
Gruyeére, Caramelized Onion, Madeira Jus

Third Course
Whole Roasted Snapper
Green Goddess Rice, Yellow Wax Beans, Harissa Vinaigrette

Fourth Course
Pink Tuxedo Cake
Ruby Chocolate Cake, White Chocolate Mousse, Dark Chocolate Ganache, Cocoa Nib Crunch



