
DINNER MENU

Passed hors d’oeuvres

Indonesian Chicken Skewer w. peanut dipping sauce

Jalapeno Artichoke Tartlet w. spice roasted pepitas

Chèvre Crostini w. asparagus tip, red onion marmalade

Heirloom Beet Mini Skewer w. citrus dressed arugula, pistachio

Dinner Course

Chicken Piccata on Fettucini

Garlic, lemon, caper, butter and white wine sauce with local asparagus

OR

Quinoa Stuffed Portobello Mushroom

Cannellini, butternut squash, bell pepper, herb potatoes, local asparagus

Salad Course

Organic Greens and Spring Salad, Fresh-Baked Focaccia

Seasonal greens, radish, white cannellini, feta, citrus shallot vinaigrette

Dessert will be offered for bidding at the live auction

Coffee


