
Harvard Club of San Francisco Annual Membership Dinner 
april 26, 2018

first course

Frisée and Mâche Salad 
Fennel Bavarois, Point Reyes Blue Cheese,  

Toasted Hazelnut, Anise Vinaigrette

entrées

Free Range Organic Breast of Chicken 
Cream of Spinach and Basil,  

Crunchy Potato Galette, Chicken Jus

or

Vegetarian and Vegan Option
Toasted Farro, Grilled Root Vegetables, Sultanas,  

Red Piquillo Peppers, Aged Balsamic
 

A Selection of White and Red Wines

dessert

Flourless Chocolate Cake, Strawberries,  
Mocha Ice Cream, Tahitian Vanilla Sauce

coffee and tea service

Fonte Bin 125 Regular, Decaffeinated Coffee and  
“T” Collection of Natural and Herbal Teas


