
SHANNON HUGHE

First Course

Moroccan Tagine with Pear l  couscous.  Orange and Mint  salad.
    Chicken
    A l l  Vegetable
    F ish and vegetable

Potato,  Gr i l led art ichoke and eggplant  Galette.  L i t t le  Gem Salad Di jon Vinigarette.
 (  can also add chicken to th is )

A grat in  of  Roasted Vegetables layered with Polenta and Asiago.
(  sa lad of  your  choice)

Corn and Black Bean Chi l i  Rel lenos with P ine Nut  Crema.
Butternut  Squash Salsa  Avocado Salad with L ime Ci lantro Vinaigrette

Dungeness Crab Cakes with Ginger and Scal l ions.
Green Curry Aio l i .  (depends on avai labi l i ty )

Tomales Bay Oysters  wi th Yuzu Chi l i  Mignonette.
Yuzu Tobiko

Br ie and F ig Chutney in  Pastry

Chor izo Goat Cheese Empanadas Salsa Verde.

C H A T E A U  F R O L I C  M E N U



SHANNON HUGHE

Entries

Pael la (w i th  or   w i thout  seafood,  chicken is  a lso an opt ion)  Shaved Fennel  Salad.

Wi ld Salmon and Clam Stew with new potatoes ,  Guancai le  Fresh Thyme and corn.

Wi ld Mushroom Lasagna (Golden Chanterel les)

Slow Cooked Pork Shoulder  with Local  foraged Wi ld Mushrooms Fr ied Sage Leaves.

Roasted Pork Tender lo in Roasted Butternut  Squash Salsa Pomegranate Mojo De Ajo.

Roasted Chicken with Thyme and pan gravy.

Braised Beef  Short  R ibs in  Red Wine.

Boul l iabasse Brandade or  Cioppino.

Roasted Summer Vegetables/Polenta/Asiago Lasagna.

Gal lette of  Art ichoke,  Eggplant  (  chicken)  and mushroom.

C H A T E A U  F R O L I C  M E N U



SHANNON HUGHE

Sides and veggies

C H A T E A U  F R O L I C  M E N U

Yukon Gold Chive Mash Potato.

Polenta.

Heir loom White Beans.

Smashed Baby Creamer Potatoes.

Black Beans scented with Cumin and L ime.

Balsamic Roasted Brussel  Sprouts .

Roasted Winter  Squashesnul la faci l i s i .

Braised Greens

Braised Brocol in i

Braised Green Beans

Roasted Asparagus

Winter  Greens with Pomegranate 

Champagne Vinigarette Or

Beet  Salad on Arugula with Goat Cheese


