CSA Holiday Party
Saturday November 28, 2026

Cocktail Reception 6pm-7pm
Prosecco station
Stationed appetizers

Dinner 7:30pm
First Course
Artisan breadbasket (variety of buns)
Gemelli AL Pomodoro(in fresh tomato and basil sauce)
Risotto Brunoise (a brunoise of garden vegetables finished with pesto oil)

Main Entrée
Chateaubriand (6eef tenderfoin) and Chicken Supreme (seared chicken breast in a red wine shitake and her6
reduction) With Mini Red Smashed potatoes and Asparagus

VEGITARIAN OPTION
Pepper Stuffed (quinoa and vegetables) and Eggplant Parmigiana)
with Mini Red Roasted Potatoes and Seasonal Vegetables

Salad
A Blend of spring micro greens in a honey Dijon vinaigrette

Dessert

Berry Tiramisu
(Layered biscotti soaked in limoncello, topped with whipped mascarpone cheese and berries)

Coffee and Tea

Late Night Sweet Table 11:00pm
French and Italian pastries, fruit creations, cake pops, macarons and cupcaRes

with Coffee and Tea
Pub Fare (Wings, Mozzarella Sticks, Nachos)




