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Lighting of the River Dinner
November 24, 2017

Cheese & Charcuterie

Artisan Baked Breads/ Butter/ Tapenade/ Hummus
Cow, Sheep & Goat’s Milk Cheeses
Fig Jam/ Quince Jam/ Dried Fruits & Nuts
Prosciutto / Salami/ Sauccison/ Mortadella/ Coppa

Soup & Salads

Roasted Butternut Squash Soup
Clover Honey and Smoked Bacon

Market Fresh Assortment of:

Wild Arugula/ Mixed Baby Greens/ Romaine Hearts
Texas Heirloom Tomatoes/ Cucumber/ Shaved Onion/ Radish/ Carrot/ Olives
Parmesan/ Feta/ Queso Fresco/ Aged Cheddar
Garlic Croutons/ Toasted Pecans/ Sunflower Seeds
Balsamic Vinaigrette/ Chipotle Buttermilk Dressing/ Classic Caesar

Chilled Seafood

House Smoked Salmon
Chilled Texas Shrimp Cocktail
Redfish Ceviche
Oysters on the Half Shell
Horseradish Cocktail Sauce/ Lemons/ Remoulade/ Mignonette

Carved

Roasted Herb-Rubbed Leg of Lamb
Roasted Prime Rib of Beef
Sweet Dill Honey Mustard/ Au Jus/ Horseradish Cream/ Red Wine Jus
Minted Lamb Jus

From the Grill

Herb Grilled Asparagus/ Buttered Shallots/ Béarnaise
Pan Roasted Cod/ Chili Lime Broth/ Roasted Garlic
Grilled Sweet Corn & Smoked Ham Succotash
Honey & Citrus Roasted Carrots
Braised Kale & Sweet Onions
Roasted Brussels Sprouts
Smoked Potato Purée
Roasted Baby Beets

Dessert
Rio Grande Fresh Sliced Melons
Citrus/ Pineapple & Berries

Bananas Foster

Miniature Cakes/ Tarts & Sweets




