Mother’s Day

Family Dinner at the Farm

One of our most popular sell-out events, Mother’s Day Dinner at Quiessence has
become a tradition for many families. Celebrate Mom with a seasonal multi-course
feast where younger guests who are 12 and under can enjoy a special children’s menu.

-FEATURING -

First Plate ~ Choice Of:

Baby Shrimp Salad with Fennel, Medjool Dates,
Toasted Pistachios, and Baby Greens

Creamy “French” Onion and Sherry Soup

Spring Carrot and Snap Pea “Risotto”
Children’s Menu: Fried Dough with Tomato “Dunkin” Sauce

Second Plate ~ Choice Of:

Pan Roasted Alaskan Halibut with Braised Tuscan Kale,
and Roasted Baby Carrots

Wood Grilled Chicken, with Cannellini Bean Puree,
and Roasted Shallot Compote

Red Wine Braised Arizona Beef with Thyme Whipped Potatoes
and “Salsa Verde”

Baked Rainbow Valley Farmer’s Cheese Gnocchi
with Crushed Tomatoes and Fresh Basil

Children’s Menu: “Mac & Cheese” Homemade Noodles,
Cheddar Cheese Sauce

Dessert ~ Choice Of:

Okui Farms Fresh Strawberry Shortcake,
with Vanilla Bean Whipped Cream

Double Chocolate Mousse Cake with Caramel Sauce
and Rocky Road Ice Cream

Children’s Dessert: Vanilla or Rocky Road Ice Cream “Sundae”,
with Chocolate, Caramel Sauce, and Whipped Cream

Sunday, May 10th

Choose from one of two seatings: 4pm or 6:30pm
$59.00 per person, $29.00 per child (12-)
RSVP with Quiessence Restaurant at 602-276-0601



