
Colin’s Confections & Catering 

Amuse  
Duck confit dumpling, citrus soy broth  

First course 
King crab, avocado, heart of palm, orange, gem lettuce, basil vinaigrette  

Second course 
Wild Ramp &  asparagus bisque, mascarpone, parmesan crisp. 

Intermezzo  
Golden pineapple sorbet  

Third Course 
Seared prime strip, polenta, wilted local spinach, black garlic demi 

Dessert 
Birthday cake


