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Midwinter Celebration 

“A Menu of Refined Modern Classics” 

 
 

~Soup Course~ 

Roasted Pumpkin Bisque 

New Zealand Heirloom Pumpkins, Crème Fraiche, Toasted Pumpkin Seeds 

 

~Salad Course~ 

Coquilles St. Jacques 

Gratin of Bay Scallops, Assortment of Greenhouse Lettuce, Lemon Vinaigrette 

 

~Appetizer Course~ 

Duck a l’Orange 

Seared Duck Breast Orange Marmalade Creamy Risotto 

 

~Main Course~ 

Tournedos Rossini 

Filet of Beef  Rosti Potato Torchon of FoieGras, Burgundy Demi Glace Grilled Asparagus 

 

~Dessert Course~ 

Peach Melba 

Vanilla Mascarpone Panna Cotta, Peach Compote, Raspberry Gelee 

 

~Coffee~ 

Seattle’s Best French Roast Coffee 

Apple Strudel with Vanilla Ice Cream 

 

 
 

 

 

 

Special Thanks To: 

Galley Staff: Spencer Steckman, Bill Morris, Heather Ratkowiak, Leah Webster 

Greenhouse Technician: Lane Patterson 

Special Help Provided by: Robert Schwarz 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&docid=-WJw6muVo29AcM&tbnid=bEmO3cetYHdETM:&ved=0CAUQjRw&url=https%3A%2F%2Fen.wikipedia.org%2Fwiki%2FAntarctica_Service_Medal&ei=hhXBUfSnNMiWiAKMwIGgBQ&bvm=bv.47883778,d.cGE&psig=AFQjCNGeLrAKXgzFfjgTlNDUuAtlRrA49A&ust=1371694840251037

