Foundation Room
Lounge Menu

ANibbLe or 2
Hudson valLLey camembert served with coLden Raisin jam

Roasted chicken Taquitos
A Bit of a Kick, softened by ciLantro cream

AN Asia.n TWIiStT
crab spring ROLLS

HAUTE DOGS
Not your ordinary pog in a Bun

ATreat for the vegetarian
HUMMUS, KaLamata oLives, pita chips

GriLLe.d Prawns
Madagascar prawns Marinated in cinger and Mmango

sLiders by the sea
panko Encrusted pacific Northwest oysters

Kobe Trio
peTite Kobe Beef Burgers
cheddar, swiss and BLeu cheese, Accompanied by pomme Frites
Leaded no pEcaf
pate a choux
“coffee and boughnuts”

pPomme fFrites with white TrufflLe AiolLi

Foundation rRoom chef Matthew castro



