
 
 

Iron Forge Inn 
May 31st & June 1st, 2024 

 

Hors D'oeuvres & Sparkling Wine  
on the  

Stone Garden Patio 
 

Artisanal Cheeses, Crackers, Olives  
 

Salmon Crudo, Lime, Chili, Basil 
 

Mini Crepe with Truffle & Sweet Pea 
 

White Gazpacho, Poached Shrimp 
 

A toast to the evening with a complimentary glass of Sparkling Wine 
 

Dinner Menu 
 

Seared Diver Scallops 
Cauliflower Puree, Capers & Currants 

  
____________ 

 
 

Labelle Farm Duck Prosciutto 
Duck Mousse Cracker, Pickled Grapes 

 
____________ 

 
 

Petite Beef Filet 
Gnocchi, Beef Ragout, Pinot Noir Glace 

 
____________ 

 
 

Camembert & Cherries 
Balsamic Glazed Almonds, Baby Greens in Lemon Oil 

 
____________ 

 
 

Strawberry & Rhubarb Consommé 
Buttermilk Panna Cotta, Candied Orange 

 
____________ 

 
 

Spiced Chocolate Truffles for the Table 


