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SEASONAL Event DINNER Menus
All prices will have 10% tax and 20% gratuity added / Menus are subject to seasonal changes
All food is served family style (everyone shares in all the courses)
OPTION #1/$30 per person
Appetizers
SPRING SHOOT SALAD
shaved radish | sunflower seeds | asparagus | sherry vinaigrette GF VG
[bookmark: _GoBack]
HOUSE-MADE CHIPOTLE LAMB SAUSAGE "DOUGHNUTS"
spring pea shoots | mint | whipped feta GF
Entrees
[bookmark: _Hlk508716174]SMOKEY SORGHUM & SWEET POTATO CAKES
vegan avocado green goddess aioli GF VG DF

SMOKED CHICKEN BREAST  
[bookmark: _Hlk3753247]meyer lemon tarragon gremolata  GF

Sides
SAUTÉED BABY RED RUSSIAN KALE & NAPA CABBAGE  GF VG DF

RED QUINOA PILAF  
spring garlic | fiddlehead ferns GF V

Add dessert $8 per person
S’MORES POT DU CRÈME  
dark chocolate custard | toasted vanilla marshmallows | 
graham cracker cookies V
or
[bookmark: _Hlk528162819]‘MANGO COCONUT STICKY RICE’
mango mousse | coconut sticky rice cakes | thai basil |
fresh mango | toasted cashews  VG,GF

GF = GLUTEN FREE/ V = VEGETARIAN/ VG = VEGAN/ DF = DAIRY FREE
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SEASONAL Event DINNER Menus
All prices will have 10% tax and 20% gratuity added / Menus are subject to seasonal changes
All food is served family style (everyone shares in all the courses)
OPTION #2/$40 per person
Appetizers
[bookmark: _Hlk531287750]SPRING SHOOT SALAD
shaved radish | sunflower seeds | asparagus | sherry vinaigrette GF VG

HOUSE-MADE CHIPOTLE LAMB SAUSAGE "DOUGHNUTS"
spring pea shoots | mint | whipped feta GF 

SMOKED CHESAPEAKE CATFISH CAKES
au poivre aioli

[bookmark: _Hlk518237704]Entrees
SMOKEY SORGHUM & SWEET POTATO CAKES
vegan avocado green goddess aioli GF VG DF

SMOKED CHICKEN BREAST  
meyer lemon tarragon gremolata  GF

[bookmark: _Hlk2781882]WHOLE GRAIN RYE BUCATINI
braised spring lamb ragù | puntarelle | roasted turnips | crème fraiche
OR
[bookmark: _Hlk534210613]TOASTED FENNEL TUBETTI
spring mushrooms | red miso | english peas | cream | wild spring onions V

Sides
SAUTÉED BABY RED RUSSIAN KALE & NAPA CABBAGE  GF VG DF

RED QUINOA PILAF  
spring garlic | fiddlehead ferns GF V

Add dessert $8 per person
S’MORES POT DU CRÈME | dark chocolate custard |
toasted vanilla marshmallows | graham cracker cookies V
or
‘MANGO COCONUT STICKY RICE’
mango mousse | coconut sticky rice cakes | thai basil |
fresh mango | toasted cashews  VG,GF
GF = GLUTEN FREE/ V = VEGETARIAN/ VG = VEGAN/ DF = DAIRY FREE
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SEASONAL Event DINNER Menus
All prices will have 10% tax and 20% gratuity added / Menus are subject to seasonal changes
All food is served family style (everyone shares in all the courses)
OPTION #3/$50 per person
Appetizers
SPRING SHOOT SALAD
shaved radish | sunflower seeds | asparagus | sherry vinaigrette GF VG

[bookmark: _Hlk6769628]GRILLED DCH CHERRY WOOD SMOKED BACON 
 confit ramps | pickled green tomato | sherry gastrique GF

ARTISAN CHEESE PLATE
smoked nuts | quince paste | DCH bread & butter pickles | multi-grain toast V

Entrees
PAN ROASTED NORTH CAROLINA SHEEPSHEAD  
herbed tehina sauce DF

ASIAN BRAISED BERKSHIRE PORK CHEEKS  
five spice pan jus DF

WHOLE GRAIN RYE BUCATINI
braised spring lamb ragù | puntarelle | roasted turnips | crème fraiche
OR
TOASTED FENNEL TUBETTI
spring mushrooms | red miso | english peas | cream | wild spring onions V

Sides
GRILLED ALEPPO PEPPER ASPARAGUS  
radish sprout salad | sumac GF VG

RED QUINOA PILAF  
spring garlic | fiddlehead ferns GF V

Add dessert $8 per person
S’MORES POT DU CRÈME  
dark chocolate custard | toasted vanilla marshmallows | 
graham cracker cookies V
or
RHUBARB GINGER UPSIDE DOWN CAKE
oatmeal buttermilk cake | candied ginger | fresh strawberries| hibiscus cream  GF
GF = GLUTEN FREE/ V = VEGETARIAN/ VG = VEGAN/ DF = DAIRY FREE
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SEASONAL Event DINNER Menus
All prices will have 10% tax and 20% gratuity added / Menus are subject to seasonal changes
All food is served family style (everyone shares in all the courses)
OPTION #4/$60 per person
Appetizers
HOUSE-MADE CHIPOTLE LAMB SAUSAGE "DOUGHNUTS"
spring pea shoots | mint | whipped feta GF 

SMOKED CHESAPEAKE CATFISH CAKES
au poivre aioli

ARTISAN CHEESE PLATE
smoked nuts | quince paste | DCH bread & butter pickles | multi-grain toast V

Entrees
PAN ROASTED NORTH CAROLINA SHEEPSHEAD  
herbed tehina sauce DF

ASIAN BRAISED BERKSHIRE PORK CHEEKS  
five spice pan jus DF

SMOKED SALT GRILLED ROSEDA FARMS CAFÉ STEAK  
grilled ramp chimichurri GF

Sides
GRILLED ALEPPO PEPPER ASPARAGUS  
radish sprout salad | sumac GF VG

CRISPY CHIVE & ASIAGO POTATO CROQUETTES  
horseradish crème fraiche GF

DCH FRESH SOBA NOODLES  
sautéed sugar snap peas | roasted turnips DF

Add dessert $8 per person
S’MORES POT DU CRÈME
dark chocolate custard |toasted vanilla marshmallows | graham cracker cookies V
or
RHUBARB GINGER UPSIDE DOWN CAKE
oatmeal buttermilk cake | candied ginger | fresh strawberries| hibiscus cream GF
GF = GLUTEN FREE/ V = VEGETARIAN/ VG = VEGAN/ DF = DAIRY FREE
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