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BACHELORETTE

BRUNCH

Sample Menu

SHRIMP AVO
TOAST

fresh guacamole, prickly pear,
mango chutney, cilantro

HARVEST SALAD

kale, grilled chicken, roasted
cauliflower, brussel sprouts, butternut
squash, dried cranberries & pepita

CHAMPAGNE&
RASPBERRY

raspberry confit, genoise,
champagne sabayon, vanilla
mascarpone cream

-Chef Mike Maitrel-Burgard C&utlett,



