Begin with a Mimosa or Champagne Toast
(non-alcoholic bubbly upon request)

Accompanied by Whipped Honey Butter and Apple Jam

Served with Whipped Mascarpone Chantilly Créme
and Baked QOatmeal Crumble

Cranberry Chicken
Fog Salad Sandwich
Green Goddess with Fresh Cucuimmber

The Whitney’s Hudson Club

Putf Pastry with Dill Créme Fraiche and Smoked Salmon
Crostini with Fig Jam, Brie Cheese
Granny Smith Apples, and Maple Syrup Drizzle

Chocolate Mousse in a Chocolate Teacup Shell
Bavarian Lemon Cream Cake
Fresh Fruit Tartlet

$49/ person

*Due to the nature of this event, we cannot accommodate any dietary restrictions or course
substitutions. Please note our menu is subject to change at any time based on seasonality*




