Holiday Menu

Appetizer Selections
-
Beef Wellington 160

seared tenderloin | mushroom duxelle | dijon mustard | roasted ﬁng{*rlings |

haricor vert | madeira demi-glace

T 30 pieced

Mediterranean Pastry Pin Wheels 150

puﬁ‘ pastry | goats cheese | olives | roasted red peppers | basil pesto

T 30 pivees

Stuffed Sweet Italian Sausage Mushrooms 125
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v 30 pivees

Jumbeo Shrimp Cocktail 150
chilled shrimp | atomic cockrail sauce mustard aioli

v 300 pivors

Cranberry Barbecued Meatballs 100
petite meatballs | cranberry barbecue sauce

per 30 pieoes

Bacon Goat Cheese Wrapped Shrimp 165
smoked bacon | goats cheese | shrimp
T 0 pieeed

Arancini 130
arborio rice | sweet peas | carrots | smoked gouda | roasted tomato
poblann sauce

P '-l-'lp.'un i

Crab Cakes 225

jumho |u1np crab | red & green peppers | tomato ginger jam

et B0 pieces

Antipasto Station 14
charcuterie | imported cheeses | spiced olives | garlic crostini

T peron

Feta Cheese Dip 125

feta | roasted peppers | oregano | kalamata olives | crostini's

per 30 pivees

Gorgonzola & Caramelized Shallots Pastry 125

gorgonzola | roasted shallots | puﬁ‘paszr}r | pesto oil
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Holiday Menu

Entrée Selections

Beal Welllhgton 68

seared tenderloin | mushroom duxelle | dijon mustard | roasted ingerlings |
haricot vert | madeira demi-glace

Pan Roasted Alaskan Halibut 48
alaskan halibut | cranberry pear chutney | herb spaghetti squash

Chicken Wellington 45
breast of chicken | mushroom duxelles | spinach | wrapped in puﬁ‘pastry
| chicken demi glace

Grilled Pork Loin Chop 40
southern spiced pork chop | creole rock shrimp sauce

Bronzed Salmon 39
canadian salmon | lemon caper sauce

Roasted Chicken Brie Cranberry Sauce 36
pan roasted | chicken breast | cranberry brie sauce |

Angus Strip Steak 54

twelve - ounce angus strip | bourbon peppercorn sauce

Angus Filet Mignon 50

oven roasted flet | shallot red wine demi glace

Veal Chop Fresco 45

twelve-ounce veal chop | pomodoro sauce | fresh mozzarella | fried basil |
grilled asparagus | au gratin potatoes

Choose 3 Entrées

Side Selections

Balsamic Roaste% Brussel Sprouts
Sautéed French Green Beans with Roasted Peppers
Herb Roasted Spaghetti Squash
Mélange of Broccoli | Cauliflower | Baby Carrots
Parmesan Roasted Fingerlings
Honey Roasted Sweet Potatoes
Wild Rice Pilaf

choose one vegetable and starch

Dessert

Assorted Min{%astry Platters
assorted pastry plates for each table
14
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