RAVINIA PICNIC, SAMPLE MENU

Signature Cocktails

Cucumber Basil Spritz
cucumber vodka, lime juice, basil syrup, cava, soda

Bee’s Knees Punch

gin, lemon, honey, chamomile tea, orange blossom
water

Passed Appetizers

Red Onion and Goat Cheese Tart

red onion jam, goat cheese, thyme

Lobster Roll

brioche roll, creamy lobster salad

Derby Toast

heirloom tomatoes, remoulade, crostini, cracked

black pepper

Bread ¢ Butter

Bread and Butter

artisan dinner rolls, butter

Salad
Roasted Beet Salad

roasted beets, tarragon, parsley, shallots, mustard seed, honey
balsamic vinaigrette, arugula, crumbled goat cheese



Sides

Farmers Potato Salad

marbled potatoes, shallots, parsley, dill, wax beans, green
beans, creamy wholegrain mustard dressing

Pesto Pasta Salad

pasta, pesto, artichoke, kalamata olives, sun-dried tomatoes,
grilled asparagus, feta, cracked black pepper, toasted pine nuts

Entrees

Grilled Salmon

grilled salmon, cucumber dill creme fraiche, seared
lemons

Lemon and Herb Roasted Chicken

whole roasted chicken, lemon, parsley, thyme,
tarragon, pan sauce

Sweets Table

Mini Pies

bluebcrry, applc, straWberry rhubarb

Oatmeal Cream Pie

oatmeal cookies, cream cheese frosting

Strawberry Pop-Tart

strawberry jam, vanilla mascarpone, vanilla glaze, dehydrated
strawberries

Late Night Snacks

Cheese Board

chef selected cheese, dried fruit, jam, mustard, toast point

Fireside S'mores

marshrnaﬂow, graham Craekers, ChOCOlatC



