
 Dinner & Massage Winter 2010 
Sample menu 

First course 
Caponata on Crostini 

 
 

 
Second Course  

Wild Mushroom, Butternut Squash, and Sage 
Risotto 

 
 

 
Third Course 

Arugula Salad - Crumbled Feta, Ruby Red 
Grapefruit,   

Champagne Vinaigrette 
 

 
 

Entrée 
Halibut - Fresh Tomato, Olive, Caper Sauce;  

Broccoli Raab   
with White Beans and Sun Dried Tomato 

 
 

 
Dessert 

Crepes Stuffed with Mascarpone, Blood Orange, 
Honey Drizzle 

 


