Amuzé

AT THE FAC

» Appetizers

Chesapeake Bay Blue Crab
and Brie Cheese Meltaway on Toast
Point with Balsamic Syrup and Sambal
Pepper Sauce

Tempura Fried Tarragon Goat Cheese
filled Squash Blossoms with T'omato
Coulis

Spring Mushroom Cardamom Crepe
with Herbed White Wine Butter
Sauce

Beef Carpaccio
with Fried Caper, Avocado Parmesan
Cnisp and Classic Aioli
P Soups =
Vanilla Infused Cream of Roasted
Pepper and Tomato

Summertime Chilled Corn

o Salads

Red and Yellow Beet Salad
with Mixed Greens, Feta Cheese,
Maple Glazed Bacon, Red Onion,
Orange Supreme and Sherry
Vinaigrette

Roma Tomato Mozzarella Salad
with Basil Pesto, Micro Greens and
Balsamic Syrup

Hand Held Caesar Salad
with Olive Tapenade Crostini

Crispy Polenta, Eggplant & Goat Cheese
with Wilted Greens and Roasted Red

Pepper Vinaigrette
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