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SUOELP
BUTTERNUT SQUASH AND PUMPKIN SEED PESTO

Puree of Honey Roasted Butternut Squash, Chicken Broth and Double Cream

garm':bed with Pumpkin Seed Pesto

FIRST COURSE
FIELD GREENS SALAD

Cucumber Wrapped Spring Greens with Grape Tomatoes and Radish Julienne

served with a Balsamic Dressing

MAIN

SPINACH AND ARTICHOKE CHICKEN SUPREME
Chicken Supreme Stuffed with Baby Spinach, Artichoke and Herbed Cream Cheese
Accompanied with Sweet Potato Duchess, Yellow and Green Bean Almondine with

a Dijon Velonté

VEGETARIAN/VEGAN
Wilted Baby Spinach, Truffle Scented Sauté of AMushrooms, Baked Tofu and Sweet

Potato with a Roasted Red Pepper Coulis
DESSERT
TRIPLE CHOCOLATE MOUSSE
White Chocolate, Dark Chocolate € Milk Chocolate Mousse Layered on

a Brownie Nutella Base and Topped with a Buttercream Rosette
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