
CONNOISSEUR    DINNER   MENU 
  

~COCKTAIL RECEPTION~ 
  

Stationary Display: (select 1) 
Fresh 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 

 

Butler Passed Hors d’ oeuvres: (select 4) 
Assorted Cold Canapés 

Dates Stuffed with Almonds  
Vegetable Napoleon 

 

Scallops Wrapped in Bacon 
Fig & Mascarpone in Phyllo 

Crab Cakes with Lime Cocktail Sauce 
Escargot with Borsin en Croute 

Grilled Tiger Shrimp Canapé 
Tenderloin of Beef on Toast Point 
Smoked Salmon Bite 
 

 

~DINNER SERVICE~ 
  

Salad: (select 1) – Plated First Course 
Buffalo Mozzarella with Vine-Ripened Tomatoes, Basil and Balsamic Vinaigrette 

Baby Spinach with Bacon, Cherry Tomatoes, Red Onions and Dijon Vinaigrette 
Spring Greens with Beets, Tomatoes, Bleu Cheese, Shallots and Honey Dressing 

 

Appetizer: (select 1) – Plated Second Course 
Lobster Ravioli in a Vodka Cream Sauce 

Duck Confit Ravioli with a Cherry & Onion Red Wine Reduction 
Thai Peppered Beef on a Cucumber, Napa Cabbage & Green Onion Salad 

Grouper & Shrimp Ceviche Martini 
 

Entrée: (select 1) 
20 ounce Bone-In Rib-Eye Steak with Chimichurri  

paired with a Plantain, Red & Sweet Potato Tri-Mash and Asparagus Bundles 
 

Tarragon Dijon Rack of New Zealand Lamb with a Mint and Honey Yogurt Sauce  
paired with Cous Cous and Steamed Broccoli 

 

Glazed Duck Breast paired with Asian Inspired Scallion Rice  
and Sugar Snap Peas with Julienne Peppers 

 

Jumbo Shrimp stuffed with Crab baked in a Lemon Garlic Butter  
paired with Jasmine White Rice, Parmesan Baked Tomato and Creamed Spinach 

 

Pan Seared Sea Scallops served on a bed of Fettuccini with Roasted Pepper Crème Sauce  
paired with Braised Spinach 

 

Surf & Turf – Grilled Tenderloin of Beef accompanied with Garlic Broiled Jumbo Shrimp 
PPaaiirreedd  wwiitthh  SSaauuttééeedd  BBrruusssseellss   SSpprroouuttss   aanndd  RRooaasstteedd  NN eeww  PPoottaattooeess 

 

** AA vv aaiillaabbllee   UU ppggrraadd eess   aatt   MM aarrkk eett   PP rriiccee**   
Surf & Turf – Grilled Tenderloin of Beef with Broiled Lobster Tail  

OO RR  
Baked Stuffed Lobster Tails filled with Bay Scallops, Shrimp & Crab Meat 

  PPaaiirreedd  wwiitthh  GGrriilllleedd  AAssppaarraagguuss   aanndd  RRooaasstteedd  NNeeww  PPoottaattooeess  
  

Bread Baskets: 
French Baguettes, Ciabatta, and Focaccia served with Olive Oil & Vinegar  

 

Dessert:  Plated Last Course 
Trio of Gourmet Decadent Desserts arranged artfully and garnished with Fresh Fruit & Sauces 

 

Coffee & Tea Service including Cappuccino, Espresso and Herbal Teas 
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