WINTER SOLSTICE

Event Management

LE POULET 26 VOL AU VE 'y
Fried Boneless Chicken: créme fraiche, roeﬁqlklection' Select Two (2): : g\
hot honey, whiskey sesame glaze, bbq sauce, Brie & Red B¥ftes (V; : " %
alabama white bbqg sauce 5 s
Salmon & Spinach (D) ; 2
, ] e
CROUST".LANT BUFFET 57 L Sundried Tomato, Pesto & Spmach (V, D) . T8
Chipotle Caesar Salad (GF, V, D): tortilla chips, - Scallops & Mushroom (ID) . J ; X} b
fried corn ribs, fresh cojita ch L e Y 3 )4
Jita cheese . LA ‘\'H... | - 3
'1 Fried Boneless Chicken: hot honey, A SALAD STATION «  ° 24 . -
lLWhISkey i 5laze) oo sauee: \ Chlpotle Caesar Salad (GF, V, D) torlj:llla ch|p$, e :

a]abama white bbg sauce

\ 1".,; fried corn ribs, fresh cotija chee
Macaroni & Cheese (V, D)

Pickled Vegetables (GF, VN)
Pommes Frites (GF, VN)

Ice Cream Cookie Sandwiches (D)

11_;?}' «~ ARANCINI STATION 21
Select Three (3) Arancini:

Classic (GF, V, D): parmesan cheese
Mixed Mushrooms (GF, V, D)
Lemon Saffron (GF, V, D)

Meat Ragu (GF'D): peas

pesto sauce, tomato sauce, lemon cream sauce




WINTER SOLSTICE

Faculty House

AFTERNOON TEA

Mini Scones (V, D): cream, lemon curd

Strawberry Shortcake (V, D) \ Lamb Kebab (C : " -

Dark Chocolate Dome (GF, V, D) - h"\ salad - ;

Créme Brilée (V, D): cookie cup Mung Bean Coconut Curry (GF, VN): chive blossom - 'gll
Mushroom ‘Scallop’ Rosette (V, D): porcini cream, : " Seabass Ceviche Taco (D): lime gel, avocado cream, : .'-H‘,
o N T - " pickled shallot 5 ] T
Duck Liver Paté (D): truffle, house-baked cr0|ssant Malaysian Mee Goreng VQL‘) Spicy. Fried Nol.'bales | st 1

kal Croque Monsieur (D) Winter Squash Tart V Dz--mlcro basil salad — & 5

Pastraml Salmon (D): zesty cream cheese

Trio of Cold Brew Teas: hibiscus & lavefider, rose
green tea, ginger & turmeric

Select Four (4) Items Only 28 ¥
All Eight (8) Items 48 Pani Puri (

leeks




