APPETIZERS

@ FRUIT CUP AU NATUREL

pineapple, mango, cantaloupe, honeydew, seasonal berry garnish

@) JUMBO SHRIMP COCKTAIL *

American cocktail sauce

CAVIAR SEVRUGA MALOSSOL *

traditional condiments, blini

ESCARGOTS BOURGUIGNON
herb garlic butter, burgundy wine, French bread



SOUPS AND SALAD

NEW ENGLAND CLAM CHOWDER

cream, onion, potato, smoked bacon, crackers

STEAK HOUSE SOUP
beef broth, steak, root vegetables

) CHILLED BANANA SOUP

cream, vanilla ice cream, white wine, dark rum

@ VEGETARIAN @ GLUTEN FREE E a;egﬂn VEGAN




ENTREES

&) FIVE CHEESE RAVIOLI

garlic cream sauce and tomato, forest mushroom ragout

LOBSTER COBB SALAD
baby greens, avocado, bacon, chopped egg, tomatoes, cucumber,
Blue cheese crumbles

EIDHALIBUT WITH CRAB AND CAVIAR HOLLANDAISE *

sautéed greens, asparagus risotto, grilled asparagus, tomatoes

LAND AND SEA *
grilled filet mignon, jumbo prawn, whipped garlic mashed potato,
zucchini, carrots, broccoli, rosemary beurre blanc

ROASTED RACK OF VEAL *

buttermilk mashed potatoes, cherry tomatoes, fried serrano, mascarpone

QUAIL WITH APRICOT BREAD STUFFING

port wine reduction, napa cabbage, roasted potatoes, Grand Marnier

i;egan BELUGA LENTIL STUFFED SWEET POTATOES
chipotle Mexican toppings

* The US Food and Drug Administration advises that eating uncooked or partially cooked meat,
seafood, shellfish, milk, poultry and/or eggs may increase your risk for food borne illness
especially if you have certain medical conditions.



DESSERTS

CHOCOLATE SOUFFLE

chocolate sauce

KEY LIME PIE

whipped cream

PECAN TART

caramel sauce, whipped cream

VIENNESE APPLE STRUDEL NO SUGAR ADDED

cinnamon-scented apples, raisins, vanilla sauce




