
SUNDAY, NOVEMBER 2 | CAVS VS. ATLANTA HAWKS

THE EGG APPETIZERS
Roasted Caprese Plate - Wild Mushrooms | Fresh Cilligini | Aged Balsamic Glaze | Snipped Chives

Cranberry Whipped Boursin Dip - Chopped Pistachios | Spiced Naan

Chocolate Amaretto Parfaits - Chocolate Ganache | Amaretti Crumbles | Chocolate Shavings | Whipped Cream

CHEFS ACTION STATION
Carved Pork Loin - Dijon-Panko Crust | Truffle Pan Juice | Caramelized Onions and Sage |
Toasted Barley Farro Brown Rice | Toasted Garlic Spinach | Red Pepper Coulis

GAME DAY FARE
All Beef Hot Dogs​ - Chili | Ale Braised Kraut | Bell’s Two Hearted Ale Cheddar Fondue | Ketchup |
Bertman’s Stadium Mustard | Yellow Mustard | Diced Onions | Pickle Relish Shredded Cheddar

ENTREE S
Seared Salmon - Cinnamon-Chile Powder Dust | Pomegranate Glaze
Roasted Sweet Potatoes - Toasted Cumin-Rosemary Oil
Blistered Sprouts - Toasted Walnut | Spicy Chili Crisp
Composed Berry Panzanella Platter - Fresh Basil | Blueberries | Fresh Mozzarella | Arugula | Shaved Red Onion |
Sourdough Croutons | Spiced Chili Flakes | Red Wine- Honey Dressing | Aged Balsamic | Sea Salt
Buttered Noodles - Toasted Garlic | Parsley
Angus Beef Meatballs - Forest Mushrooms | Brandy Sour Cream Sauce | Thyme Jus
Roasted Broccoli - Preserved Lemon-Garlic Oil | Mini Sweet Pearl Peppers
Fall Apple Slaw - Crisp Cabbage | Shred Carrots | Local Apple | Honey Dijon Vinaigrette
Assorted Rolls - Whipped Butter

DE SSERTS
Wild Berry Shortcake
Angel Food Cake | Macerated Berries | Whipped Topping | Candied Nuts

APPETIZERS
Cheese and Charcuterie Station - Assorted Italian Meats | Artisan Cheeses | Mustards | Gherkins |
Marinated Olives | Assorted Nuts | Assorted Crackers

Roasted Red Pepper Hummus - Grilled Flatbread

Breaded Ravioli - Three Cheese Stuffed | Warm San Marzano Tomato Basil Sauce


