
GLAMOUR
GALA

· MENU ·



Feast of Flofers from the Sea and Land
Red Beetroot with King Crab Filling | |Lobster Chevice | Lime and 

Ginger Marinade  Avocado Mousse |  Octopus Terrine | Caramelized 
Baby Artichoke | Cranberry Chutney

Wild Carrot Soup & Sweet Potatoes
Confit Sunchoke | Smoked Champagne Foam

Ravioli de Canard aux Champignons
Duck | Mountain Mushrooms | Fresh Truffles | Mashed Asparagus  

Citrus Truffle Sauce

Ruby Pomegranate Sorbet

Beef Tournados Provencal
Beef Tenderloin Herb crust | Foie Gras | Potatoes Au Gratin             

Baby Vegetable Vouquet | Red Wine Jus | Pine Nuts

Black Forest Chocolate  Dome
Golden Biscoff Passion

Petit Fours

GALA DINNER
MENU


