
Winter Wedding on Muir Beach 
Organic Seasonal Menu 

 
 

Hors D’oeuvres 
 

Crab Rangoon pursettes 
With parsley pistou 

 
Harvest vegetable crepes  

With ginger orange glaze 
 

Pomegranate and goat cheese filled endive  
 With balsamic reduction 

 
Avocado, pea sprout, carrot sushi  

With sweet ponzu 
 

Dinner 
    

Baby arugula and spinach salad 
With caramelized onions, apple crescents, toasted 

almonds & tangerine vinaigrette 
 

Butternut squash ravioli 
With wild mushrooms and sage oil 

 
Pistachio crusted albacore 

With Satsuma chervil glaze 
 

Pepper-crusted sirloin tips 
With shallots and Burgundy sauce  

 
Herbed celeriac and chayote 

 
Roasted brussel sprouts 

 
 



 

 
Desserts 

 
Pear tartlettes 

 
Chocolate torte  

With gingersnap crust 
 
 

Beverages 
 

Ginger grapefruit 
 

~~~ 
 

Rose hip lemon tisane 
Spiced chai 

 


