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Menu Suggestions
Chilled Soups

Cream of Zucchini with Catapano Farm Goat Cheese and Sun Dried Tomatoes

Local Tomato & Basil with Remy Martin Cognac

Long Island Potato & Leek Soup with Black Truffle Puree
Watermelon and Tomato Gazpacho


Salads
Satur Farms Asian Mixed Greens, Golden Beets, Sesame Noodles, Ginger Dressing
North Fork Heirloom Tomato, Frisee, Goat Cheese Fritters, with Ver Jus & Virgin Oil
Organic Oak Leaf Lettuce, Grilled Pear, Toasted Almond with Gorgonzola Dressing

Roast LI Duck Breast, Baby Spinach, Golden Raisins & Parsnips with Warm Peppered Apple Dressing 
Boston Butter Lettuce, Seared Tuna, Nicoise Olives, Canellini Beans, Roast Roma Tomato Vinaigrette 

Entrees
Black Angus Beef Tenderloin 

Confit of Root Vegetables, Tarragon Butter Broth
Boneless Braised Beef Short Ribs, Creamy Polenta, Celery Root - Horseradish Puree 

Pan Seared Striped Bass, Braised Fennel, Orange Essence, Calamata Olive Coulis

Oven Roasted Flounder, Wild Rice Cake and Green Tomato Sugo
Grilled Pork Loin filled with Spinach & Dried Plums, 
Balsamic Glazed Cippolini Onions & Sweet Potato Mashed
Dessert
Choose one
Local Peaches in Flaky Pastry with Vanilla Bean Gelato & Pistachio Brittle
Granny Smith Apple Flambe’ in Hard Cider Caramel Sauce, Cinnamon Gelato

Rum Soaked Cherries, Lemon Pound Cake, White Chocolate-Ginger Gelato

Gelati Trio: Blueberry, White Chocolate, Mango in Dark Chocolate Cup
