
  SSt. t. PPatrick’s atrick’s DDay ay  
Friday, March 17, 2017, 5:30pm 

 

Menu 
First Course  

Winter Leek & Potato Soup 
Served in a crock, topped with asiago cheese 

 
Second Course 

 Golden Beet & Sunflower Salad 
Roasted golden beets, sunflower sprouts, sunflower seeds,                                

feta, arugula, honey serrano vinaigrette 
 

Third Course  
Lamb Stew 

Spring lamb, rainbow carrots, onions sweet potatoes, plum tomatoes,                       
red wine, beef stock, fresh Italian bread 

 
Fourth Course 
Corned Beef 

Eye of round corned beef, butter cabbage, carrots and parsnips with                        
maple clove butter, assorted mustards, Irish bread 

 
Fifth Course 

Dark Chocolate Guinness Cake  
Baileys Cream Cheese Icing 

 
 

                                                                                                                $55/person 


