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3-Course Meal

Grilled Lobster Tail in Garlic Butter (1x 
no butter, 1x Poached chicken)

Fennel and Mandarin Salad with Finger 
Lime Dressing (GF)

Warming Casserole served in a Boule 
(DF, 1x no pork)

Strawberry Gum Creme Brulee with 
Biscotti (1x dairy free cream)

** V - vegetarian, VEG - vegan, GF - gluten free, DF - dairy free


