OUT OF YOUR GOURD

Appetizers

choice of

Butternut Squash Bisque with Créme Fraiche and Chives

~

Smoked Scottish Salmon with Spaghetti Squash Latkes and Vodka Dill Fondue

Entrees

choice of

Pumpkin Ravioli with Sage Brown Butter and Y ellow Squash Ratatouille

~

Braised Veal Osso Bucco with Garlic and Lemon Zest
Medley of Squash Risotto and Grilled Asparagus

~

Pan Fried Northern Halibut with Fumet Blanc and Shallots Reduction
Butternut Squash Puree and Fall Root V egetables

Desserts

choice of

Sheraton Universal’ s Signature Bread Pudding with Pumpkin Ice Cream

~

Warm Pumpkin Pie with Vanillalce Cream

35 per person (including tax & gratuity)

“Guided by the Principles of Sustainability”



