CARNEGIE HALL
Weill Café

Amuse-Bouche

Olive & Goat Cheese

Olive & Goat Cheese, Mini Tart Shell
Wheat, Milk

Appetizer

choice of

Roasted Apple &
Butternut Squash Soup

Apples, Butternut Squash, Carrots,
Celery, Onion, Mushrooms,
Creamy Butternut Squash Broth
Vegan

Kale & Roasted Butternut
Squash Salad

Kale, Roasted Butternut Squash, Candied
Walnuts, Bacon Lardons, Apple Cider
Vinaigrette
Milk, Nuts

Entrée
choice of

Beef Tenderloin

Roasted Garnet Sweet Potatoes,
Apple and Bacon Cream Sauce
Milk

Roasted Miso
Glazed Salmon

Atlantic Salmon Filet, Wild Rice
Pilaf, Braised Radicchio
Soy

Roasted Acorn Squash
Medley
Roasted Acorn Squash,
Wild Black Rice, Apple, Fennel,
Garlic, Chili Flakes, Pecans, Parsley,

Mushroom Jus
Vegan, Nuts

A Sweet Finale
choice of

Chocolate Bonbons

Pure Milk Chocolate Ganache
Salted Caramel with Smoked Sea Salt
Almond Marzipan
Nuts (Almonds)
Madagascan Ganache with Raspberries
Milk

Very Berry Duo Cake

Cashews, Dates, Almonds, Raspberries,

Blueberries, and Pistachios
Nuts, Vegan, Wheat



