
 
Autumn Wedding in Big Basin 

Organic Seasonal Menu 
 

 
Passed Hors D’oeuvres 

 
Baby artichokes ~ with lavender aioli 

Ceviche Corvina ~ with homemade masa chips 
Mole chicken skewerettes ~ with avocado crème 

Polenta fries ~ with chipotle aioli 

`̀  
Salad 

 
Red oak lettuce salad 

With candied walnuts, roasted figs & citrus-herb vinaigrette 
  

Entrees 
 

Tenderloin roulade  
Filled with herbed wild mushrooms  

Served with rosemary juniper jus  
 

Pumpkin seed encrusted sea bass  
With Cajun spices & persimmon chutney  

 
Harvest Squash Ragout 

Served in a small pumpkin with cranberry walnut quinoa 

 
Sides 

 
Garlic fingerling potatoes 

 
Roasted fennel, white beans and rainbow chard 

 
Desserts 

 
Flourless chocolate torte 
With candied orange coulis 

 
Apple berry crisp  

 
 
 
 
 
 
 
 
 
 
 

 


