
 

 

Appetizer 
 

Spinach Salad 
with Rodenbach marinated cheese  

& orange ginger dressing 
or 

Broccoli Soup with cheese sticks 

 

Entrée 
 

Mussels “Red Wine” thyme, garlic, scallions, jalapenos, cilantro & lime  
or 

Pork Tenderloin with buttermilk potatoes, beans & Gentse mustard sauce 
or 

Tagliatelle Of Vegetables with fresh herbs, tomato confit & red pepper coulis 
 

Desserts 
 

Banana Beignets  
with chocolate ice cream & frozen whipped cream 

or 

Hoegaarden Ice Cream Floats  

with lavender honey & pop rocks 
 

 

 

 

The Executive Chef – Bart Vandaele  

 

 


