
Appetizers
Student Inspired Pre-dinner Hors d’oeuvres

First Course
Kay Litke Greenhouse Grilled Vegetable Salad Stack / 

Carrot Hummus / Tapenade & Tatziki

Second Course
Dukkah Crusted Mahi / Haricot Verts / 

Tomato Confit / Lemon Vinaigrette

Third Course
Fried Halloumi Cheese / Hot Honey /

Lemon-Scented Yogurt / Toasted Hazelnuts / 
Heirloom Tomato

Fourth Course
Walnut-Crusted Lamb Chops / 

Whipped Purple Potatoes / Stone Fruit Jus

Fifth Course
Pistachio Gelato Sundae with Dehydrated Cherries / 

White Chocolate Sauce
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

Gratuities not accepted. Thank you for your patronage.


