
 

 

 

Henderson Dinner Series: Champagne Dinner Under the Stars 
 
 

Champagne Offerings Include 
Veuve Clicquot Yellow Label Brut, NV 

Ruinart Blanc de Blanc NV 
Moët Chandon Nectar Impérial Rosé 

Roederer Estate Brut 
 

Amuse 
 

Deviled Quali Egg 
Chive, Garlic Chip, Caviar 

 

First Course 
 

Oysters & Caviar 
Red Wine Mignonette, Cucumber Mignonette, Blinis, Pomme Gaufrette, Egg Yolk, Pickled Red Onions, 

Chive, Crème Fraîche 
 

Second Course 
 

King Crab Roulade 
Cucumber. Tomato, Capers, Mascarpone, Garlic Cream, Chive Oil, Micro Herbs 

 

Third Course 
 

White Truffle Pasta 
Yukon Gold Ravioli, Chanterelles, Chive Beurre Monte, Pecorino Romano, White Truffle 

 

Main 
 

Wagyu & Foie 
Wagyu Filet, Foie Gras, Black Truffles, Potato Foam, Frenched Asparagus, Sauce Diane 

 

Dessert 
 

Plum & Goat Cheese 
Plum Ice Cream, Goat Cheese Panna Cotta, Pistachio Tuile, Balsamic Caviar 


