Weekly Menu

DAY 1 Carrot Ginger Soup
Coqg au Vin, Steamed Potatoes

Flambéed Crepes Suzettes

DAY 2 Spinach and Brie Quiche, Lettuce and Roast Beet
Scallops, Morel Mushrooms, Celery Root Purée

Pistachio Créme brulée

DAY 3 Onion Fondue Phyllo Cups
Shitake Artichoke Soufflé

Almond Pear Pie, Licorice Whipped Cream

DAY 4 Herb Infused Cabbage Soup
Cardamone Lamb Skewers, Curied Cauliflower

White and Dark Chocolate Mousse

DAY 5 Thinly Sliced Root Salad, Sour Sweet Olive Ol
Coconut Poached Salmon, Saffron Rice

Seasonal Fruit Filled Paviova



