Crispy chicken thighs with butter-poached
baby roots, ricotta dumplings, parmesan jus

Vegan main: charred sweet potato with
beluga lentils, lemony labneh & amaranth

Roasted beets with pumpernickel, fresh dill,
watercress

Honey roasted carrots with sumac granola,
seasoned yogurt, coriander

dessert

Classic chocolate mousse with shaved almond

Mini pumpkin whoopie pies with toasted
marshmallow buttercream

upon request

Celebratory craft mocktail punchbowl + other
beverages; 9-inch round + tiered cakes;
coffee & tea service; bartending service;
rental coordination



