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; Blue Cheese and Walnut Shortbread w/ Blueberry Lavender Chutney

; Whole Cranberry Orange Sauce w/ Sherry and Cold Creek Merlot  

; Grilled Salmon w/ Cilantro -Lime Butter

; Herb Marinated Roasted Rack of Lamb

; Sourdough Dressing w/ Chanterelles, Pecans and Dried Cherries

; Spinach Gratin w/ Aged Gouda and 2-Year Old Irish Cheddar

; Créme Brulee Cheesecake w/ Ginger Crust

Flash In The Pan Personal Chef Service
Chef Rhonda Clark


