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Option 3

Butternut Squash & Crayfish Bisque

Roast Quail
With Goat Cheese, Swiss Chard, Pine Nuts, Parsnip Puree and a Marsala Reduction

Raspberry and Almond Tart

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

Grilled Tournedos of Beef
Black Truffle & Port Salut Penne Gratin, Haricot Vert and Sauce Bordelaise

Maple Crème Brulee

Wild Mushroom and Chevre Tart

Seared Arctic Char
Over Arugula with Fingerling Potatoes and Sauce Beurre Rouge

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

Maximum of 60 Guests

$55 per person

Plated Dinner Menu
Prepared by Chef Cameron Irvin

Parties of 60 guests or less have these options
All food & beverage is subject to a staff gratuity fee and 6% KY Sales Tax
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