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Cheese Platter

Raw bar
( Jumbo shrimp, fresh oysters, clams, crab claws with cocktail sauce)

Faceed

Roasted garlic tomato soup served in a shot glass
garnished with a minirgtiled cheese wedge

Wild mushroom tart with creme friache and thyme

Filet on a garlic toast round topped with a
Bearnaise sauce

Hudson valley smoked duck rolled with cucumbers and
hoisin sauce. in Mmoo shoo skins

. Potato pancakes with creme friache and caviar

Genalure cocklail
Champagne cocktail
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