PICNIC IN THE PARK

EXECUTIVE CHEF MICHAEL HURSA ‘)
CHEFJEAN-GEORGES VONGERICHTEN Y

Available from 11:00am

THE MARK PICNIC
FOR TWO $195 // FOR FOUR $295

Sweet Pea Guacamole, Warm Crunchy Tortillas, Crudité
Chilled Artichoke, Mustard Sauce, Frisée, Chervil

Choice of one per Guest

Kale Pesto Pita, Avocado, Cucumber

Tomato and Fresh Mozzarella Panini, Basil, Sundried Tomato Pesto
Sicilian Tuna, Seven Grain, Lemon Mayonnaise, Lettuce, Tomato
Smoked Salmon, Cucumber, Yogurt, Brioche Bun

Chicken Club Sandwich, Hard Boiled Egg, Bacon, Avocado, Mayonnaise

Choice of one per Guest

Sucrine and Arugula, Fine Herbs, Mustard Vinaigrette ) ‘
Caesar Salad, Bibb Lettuce, Breadcrumbs, Lemon, Parmesan Cheese Q \
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Heirloom Tomato, Summer Fruit

Choice of one per Guest

Seasonal Fruit Tart

Carrot Cupcakes, Cream Cheese Frosting
Chocolate Cupcakes, Marshmallow Meringue
Butterscotch Pudding, Créme Fraiche, Sea Salt

Still or Sparkling Water i .

THE REMARKABLE EXPERIENCE FOR TWO $450 | Ry

House-Made Potato Chips, Caviar, Chive Créme Fraiche

Spicy Tuna Tartare, Black Olive, Cucumber, Avocado

Maine Lobster Roll, Mustard Mayonnaise, Sunburst Tomato, Tarragon
Chicken Club Sandwich, Hard Boiled Egg, Bacon, Avocado, Mayonnaise
Heirloom Tomato, Summer Fruit

Sucrine and Arugula, Fine Herbs, Mustard Vinaigrette

Artisanal Cheese Selection, Seasonal Jam, Cranberry Walnut Bread

Chocolate Cupcakes, Marshmallow Meringue
Seasonal Fruit Tart

375ml Billecart Salmon Brut gy
Still or Sparkling Water




