
MONDAY NOVEMBER 20, 2023

A P P E T I Z E R
FALL VEGETABLE TART 

WITH COACH FARMS GOAT CHEESE
MICRO GREENS WITH BALSAMIC REDUCTION 

AND HERB OILA

GALA MENU

PAN SEARED TOURNEDO OF BEEF 
WITH DAUPHINOISE POTATO GRATIN 
& ROASTED BABY ROOT VEGETABLES 

IN A RED WINE SAUCE

E N T R É E

WITH BUTTER ROSETTE & BASKET OF BREAD

C H E E S E  C O U R S E 

SERVED IN THE FOYER 
AFTER THE SHOW

D E S S E R T  B U F F E T

SILENT FISH AND VEGETARIAN OPTIONS ARE AVAILABLE


