
1st course - butternut squash soup with fresh 
thyme  

2nd course - roasted beet salad with pickled 
strawberries and jalapeños, goat cheese, fig 
balsamic beet dressing, candied spiced pecans  

3rd course - beef tenderloin, seared scallops, 
roasted Brussels sprouts, seared mushrooms, 
blackberry red wine cream sauce

Birthday 
Dinner 
11 people
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