MEETINGS &§ EVENTS

PLATED DINNER

Mythos Restaurant
Harvest Moon Butternut Squash Bisque
Served in a Sugar Pumpkin Bowl
*

Smoked Turkey Breast Roulade Stuffed with Cranberry Chutney
Served with Autumn Micro Greens, Spicy Pumpkin Seeds, and a Walnut Vinaigrette
*

Entrée Choice of:
Classic Braised Lamb Shank Osso Bucco Style
Served with Risotto Milanese
Or
Poached Filet of Dover Sole
Stuffed with Julienne Celeriac and Leek
Served in a Chanterelle and Tomato Butter Sauce
Or
Pan Seared Dry Aged Beef Tenderloin, Sliced Portobello, and Savory Cheese
Topping
With Dry Sack Sherry Sauce and White Truffle Potato Tart
*

Dessert Choice of:

Pumpkin Cinnamon Créme Br(lée
Served with Chocolate Hazelnut Biscotti
Or
A Tasting of Chocolate
A selection of Chocolate Creations
Or
Apple Tarte Tatin
Served with Cinnamon Ice Cream
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