CONNOISSEUR DINNER MENU

“COCKTAILRECEPTION™

Stationary Display: (select 1)
Fresx AssorTED SusHi DisPLAY ACCOMPANIED BY PICKLED GINGER, WASABI AND SOY SAUCE
PaTE & Foie Gras DISPLAY WITH AN ASSORTMENT OF TRADITIONAL ACCOMPANIMENTS
CHILLED SHRIMP ON A BED OF ICE SERVED WiTH COCKTAIL SAUCE AND LEMON WEDGES

Buder Passed Hors d’ oeuvres: (select 4)
ScaLLors WRAPPED IN BAcoN
F1c & MascarPONE IN PHYLLO
CraB CakEs wiTH LiME COCKTAIL SAUCE
Escarcor with BorsiN EN CROUTE

GRrILLED TIGER SHRIMP CANAPE
TENDERLOIN OF BEEF ON ToasT PoINT
SMOKED SALMON BITE

AssorTED CoLb CANAPES
DATES STUFFED WITH ALMONDS
VEGETABLE NAPOLEON

* 6 o o

“DINNER SERVICE™

Salad: (select 1) - Plated First Course
BurraLo MozzareLLA WiTH VINE-RIPENED TOMATOES, BASIL AND BALSAMIC VINAIGRETTE
Basy SeinacH witH Bacon, CHERRY ToMATOES, RED ONIONS AND D1JON VINAIGRETTE
SprING GREENS WITH BEETS, TOMATOES, BLEU CHEESE, SHALLOTS AND HONEY DRESSING

Appetizer: (select1) - Plated Second Course
LossTeEr RavioLt IN A Vopka CREAM SAUCE
Duck Conrrr RavioLt wita A CHERRY & ONION RED WINE REDUCTION
Tuat PeppERED BEEF ON A CucUMBER, NAPA CABBAGE & GREEN ONION SALAD
GROUPER & SHRIMP CEVICHE MARTINI

Entrée: (selectx)

20 OUNCE BoNE-IN RiB-EYE STEAK WiTH CHIMICHURRI
PAIRED WITH A PLANTAIN, RED & SWEET PorAaTO TRI-MASH AND ASPARAGUS BUNDLES

TarrAGON DijoN Rack oF NEw ZEALAND LamB wite A MiNT AND HONEY YOGURT SAUCE
pAIRED wiTH Cous Cous AND STEAMED BrRoccoLr

Grazep Duck BreasT PAIRED wiTH ASIAN INSPIRED ScALLION RicE
AND SUGAR SNAP PeAs wiTH JULIENNE PEPPERS

JUMBO SHR[MP STUFFED WITH CRAB BAKED IN A LEMON GARL[C BurtEr
PAIRED WITH JASMINE WHITE RicE, PARMESAN BAKED ToMmaTO AND CREAMED SPINACH

PAN SEARED SEA SCALLOPS SERVED ON A BED OF FETTUCCINI WiTH ROASTED PEPPER CREME SAUCE
PAIRED WITH BRAISED SPINACH

SURF & TURF — GRILLED TENDERLOIN OF BEEF ACCOMPANIED WiTH GARLIC BROILED JUMBO SHRIMP
PaIrED wiTH SAUTEED BRUSSELS SPROUTS AND RoAsTED NEW POTATOES

*AvAILABLE UPGRADES AT MARKET PrRICE™

SurF & TURF — GRILLED TENDERLOIN OF BEEF wiTH BROILED LOBSTER TAIL
OR

Bakep Sturrep LoBsTER TAILS FILLED wiTH BAY ScAaLLoPS, SHRIMP & CRAB MEAT
Pairep wiTH GRILLED ASPARAGUS AND RoASTED NEw PoTATOES

Bread Baskets:
Frenca BacuerTes, CiaBaTTA, AND Focaccia SERVED wiTH OLIVE OIL & VINEGAR

Dessert: Plated Last Course
Tr10 OF GOURMET DECADENT DESSERTS ARRANGED ARTFULLY AND GARNISHED WITH FrRESH FRUIT & SAUCES

Coffee & Tea Service including Cappuccino, Espresso and Herbal Teas




