Equinox Mother’s Day
May 14, 2017
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To Begin

Vermont Cheese Slates
Cave Aged Jasper Hills Cheddar, Blythdale Brie, Bayley Hazen Bleu, Coupole,
Bijou, Lake’s Edge, Spring Brook Ashbrook, Honey Comb, Jan’s Crisps,
Castleton Crackers

Charcuterie Table
Paté, Local & House Made Sausages, Salami
Cornichons, House Made Mustards, House Pickled Vegetables

Antipasto
Pepperoni, Capicola, Soppressata, Burrata, Feta, Fourme d’Ambert
Roasted Peppers, Grilled Artichokes, Marinated Mushrooms, Olives,
Pickled Spring Onion, Extra Virgin Olive Qil, Minus 8 Vinegar,
Focaccia, Pesto, Tapenade, Sesame Hummus, Crostini

Second

Soup

Cream of Spring Mushroom
House Made Creme Fraiche
Green Garlic

Spring Greens
Caesar ~ Sweet Gem Lettuce, Grana Podano, Brioche Croutons,
White Anchovies, Caesar Dressing
Mesclun ~ Tomato, Olive, Cucumber, Heirloom Carrot, Vinaigrettes
Asparagus Black Quinoa Salad ~ Mizuna, Piquillo Pepper
Meyer Lemon Truffle Vinaigrette

Chilled Seafood
Shrimp Cocktail & Crab Claws ~ Lemons, Limes, Balm Lemon, Cocktail Sauce
Smoked Seafood ~ Salmon, Scallops, Mussels, Vermont Trout
Cape Oysters ~ Cubeb Blackberry Mignonette
Togarashi Tuna ~ Smoked Maple Soy, Avocado, Shiso, Pickled Ginger
Hamachi Crudo ~ Torpedo Shallot, Jalapefio, Cilantro,
Black Sesame Seeds, Nori Furikake



Main Course

Smoked Chicken ~ Cracklin’ Cous Cous, Asparagus Tips
Rock Shrimp ~ Bell Peppers, Fiddlehead Ferns, Integrale Polenta
Olive Oil Poached Salmon ~ Fennel Pollen, Ramps,
Spring Garlic, Beurre Rouge
Short Ribs ~ Lyonnaise Potatoes, Parsnip Puree, Marrow Au Jus
Heirloom Fingerling Potatoes ~ Garlic Confit, Torpedo Shallots
Spring Vegetables ~ Ramp Butter

Brunch
Cinnamon Rolls, House Bacon Sticky Buns, Muffins, Croissants
French Toast Soufflé ~ Rhubarb, Orange Blossom, Pecan Crumble
Omelets, Crepes & Fresh Malted Waffles Made to Order
Quiche Lorraine ~ Gruyere, New Potato,
House Cured Bacon, Spring Onion
Mandarin|Sorrel & Strawberry|Rhubarb|Lemon Verbena Smoothies
Applewood Smoked Bacon, Maple Sausage

Eggs Benedict Two Ways

House Made Canadian Bacon Braised Beef Short Rib
Espelette Hollandaise, Chive Horseradish Hollandaise,
Chili Thread
Children

Scrambled Eggs, Tater Tots, Pigs in a Blanket
Chicken Fingers, Belgian Waffle Sticks

Carving
Prime Rib of Beef ~ Au Jus, Horseradish Cream, Gruyere Popovers
Roasted Leg of Lamb ~ Mint Gremolata, Lamb Jus
House Smoked Vermont Ham ~ Cider Brined, Berry Aioli, Gravy

Pasta
Tortellini Bologhaise ~ Pomodoro, Parmesan
Campanelle ~ Duck Confit, Arugula Cream, Hazelnut, Goat Butter

Dessert

Sliced Fruit & Berries Display
Equinox Granola & Yogurt Parfait
House Made Ice Creams & Toppings
Creative Sweet Treats from our Bake Shop
Chocolate Fountain, Cubed Pound Cake, Strawberries, Pineapple
Pies, Cakes, Tortes, Maple Pecan Bread Pudding



