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MURDER MYSTERY DINNER
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COURSE ONE

ROASTED TOMATO BISQUE WITH BASIL CREME
FRAICHE AND PARMESAN CRISP

COURSE TWO

BRAISED BEEF SHORT RIB WITH RED WINE
REDUCTION, TRUFFLE MASHED POTATOES, AND
ROASTED ROOT VEGETABLES
VEGETARIAN OPTION: WILD MUSHROOM RISOTTO
WITH WHITE TRUFFLE OIL AND SHAVED
PARMESAN

COURSE THREE

CHOCOLATE GANACHE TART WITH SALTED
CARAMEL DRIZZLE AND FRESH WHIPPED CREAM
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