



THE WEDDING CELEBRATION OF KELSY & PETER 
Friday, October 13, 2023 

Northern Haus 

…  THE CELEBRATION BEGINS  … 

Passed Hors d’Oeuvres 

Date Rumaki 
Bacon, Boursin, Balsamic 

Heirloom Tomato Tarts 
Caramelized Onion, Chèvre Mousse  

Chicken Adobo Empanadas 
Coriander Crema, Cilantro 

Goat Cheese Croquettes 
Black Pepper Truffle Honey 

…  PLEASE BE SEATED  … 

The Dinner Feast 
the below menu elegantly served family style at each guest table 

Apple & Tuscan Kale Salad 
Glazed Walnuts, Honey Crisp Apples, SarVecchio Cheese, Togarashi, Sesame 

Lemon Honey Vinaigrette  

Seared Wild Salmon 
Sweet Potato Puree, Maple Mustard Roasted Brussels Sprouts, Pomegranate,  

Toasted Hazelnut, Black Garlic 

Braised Beef Short Rib 
Buttermilk Black Pepper Spätzle, Red Wine Reduction,  

Roasted Root Vegetables  

…  THE DESSERT TABLE  … 

Drunken Apple Bread Pudding 
Dried Cherries, Bourbon Vanilla Cream 

Dark Chocolate Pot de Creme 
Sea Salt Caramel 

Pumpkin Cream Puffs 
Maple Pecan Glaze


