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                                                                         Menu 
                         Soup
Creamy cucumber-avocado soup
Salad
Mixed spring greens with champagne poached pears, candied walnuts and goat cheese
Entree
Beef wellington with mushroom duxelles served with madeira sauce
Bacon-wrapped asparagus
Oven-roasted tomatoes
Desserts
Chocolate mousse in a dark and white chocolate shell
Cream anglaise and fresh assorted berries 
  Drinks
Soft drinks                           
(Sparkling water, still water, orange juice)
Wine list
Riesling                                      
Pinot noir                                    
Plum wine                                           
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