Goat Cheese Bruschetta with Spiced Butternut Squash, Truffle Honey, Arugula, and Candied Pecans
Per Couple

Goat Cheese Bruschetta:

A little oil to toss the bread in to coat and toast in the oven

3 oz Goat Cheese

4 Slices of Baguette or 1/8th of a Baguette

Spiced Butternut Squash: 

Truffle Honey:

2 oz honey

1 oz white truffle oil

1 oz water

Arugula:

2/3 c. baby arugula

Candied Pecans: 

Ricotta Meatballs with Spicy Tomato Sauce, Pesto, and Italian Grits
Ricotta Meatballs:
6 oz ground beef

2 oz ricotta cheese

½ tsp oregano

Pinch salt

Pinch pepper

1 clove minced garlic

1 tsp minced yellow onion

1 egg yolk

1 tbsp bread crumbs

1 tbsp chopped parsley

2 tbsp grated parmesan 

1 fresh basil leaf

3-4 oz olive oil to sauté the meatballs in

Spicy Tomato Sauce: 

Pesto: 

Italian Grits: 

Whipped Mascarpone with Espresso Powder, Chocolate Pancake, Rum Infused Crème Anglaise
Whipped Mascarpone: 

Espresso Powder: 

Rum infused crème Anglaise: 

Chocolate Pancake:

1 1/3 c. all-purpose flour

 1/4 c. cocoa powder 
 2 tsp baking powder

 1/4 tsp salt

 2 eggs

 1/3 c. granulated sugar

 1 c. whole milk

 3 tbsp vegetable oil 
 1 tsp vanilla extract

 1/2 c. chocolate chips 
 1/2c. vegetable oil for cooking
