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Harvest Salad
With Arugula, Heirloom Tomatoes, Feta, Roasted Pepitas, Crispy Sweet Potatoes and Toasted Fennel Vinaigrette

New Zealand Rack of Lamb
Saffron Infused Potato, Confit of Shallot and Black Olive Jus Lie

Red Wine Sayavon and Chiffon Cake

Hamachi Tuna Tartar
Over Pickled Daikon with Curry Oil and Teriyaki Glaze

Hudson Valley Duck Breast
Celery Root Puree and Fig Anise Jus

Raspberry Almond Tart

White Crab Bisque

Jerusalem Artichoke Pillow

Ratatouille Crusted Sea Bass

With Pomme Puree, Tomato and Chive Oil

Chocolate Pot au Crème
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CastlePost
The Kentucky Castle of the Thomas R. Post Family, Inc

Maximum of 60 Guests

$60 per person

Plated Dinner Menu
Prepared by Chef Cameron Irvin
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