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Calypso Shrimp Cocktail
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Duck Paté Brioche
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Tomats and Goat Chesse Tart
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Chicken and Wil Rice Soup
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Chilled Cocenut Nufmeg Soup
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Mixed Seasonal Greens
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French Onion Soup "Les Halles”
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Classic Caesar Salad
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Jlumbo Shrimp Cocktail
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Farfalle Affumicato
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Chicken, Papaya and Avocado Salad
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Baked Crab Cakes
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Fresh Catch Hoisin Lime Glazed Green Jack ”
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Beef Bourgonion
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Sautéed Calf's Liver with Apples and Pancetta ~
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Arroz con Pollo
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Oven-Baked Eggplant Parmigiana
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Grilled Salmon with Ginger-Cilantro Pesto *
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Broiled New York Strip Loin "
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Oven-Roasted Chicken
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DESSERTS

Denali Fudge Brownie
maist chacolate brownie with pecans, chocolate ganache,
butterscotch and chocolate sauce

Baked Apple Blossom

cinnaman spiced apple, daky crust, crémme anglaise. vanilla ice cream

Sizilien Cassata
swoel ricotta cheese, candied fruit, pistachias, elrmonds

Créme Briilée
Grand Marnrer-srented custard, caramelized sugar

Rhubarb,Peanut Crisp

vanillaice ¢cream

Cheese Plate

selection of four cheeses, accompanied by dried fruit, nuts, crackers, bread

Sliced Fruit Plate

selection of fresh fruit

Strawberry Torte no sugar added
vanilla sponge, strawberry mousse, strawberry compote

Chocolate Fudge Sundae

vanillaice cream, chocolate fudge sauce, whipped cream, toasted almonds

ice Cream
Vaniliz « Strawberry

Fassien Fruit Sorbet » Banana Frozen Yogurt

@ VdrnHa-@ Chocolale

AFTER DINNER DRINKS
Southern Belle Cordial in scuvenr glass 6.95
Grand Marnier and Southern Coméort
Espresso 1.25
Cappuccino 1.75

ask your beverage server for additional drink selections
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