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APPETIZERS
Chilled Jumbo Shrimp Cocktail With Spicy Cocktail Sauce.

Fanny Bay Oysters With Tabasco Lime Granite.

SOUP OR SALAD
Butternut Squash With Candied Walnuts.

Roasted Beets & Strawberries
Field Greens Candied Walnuts,
Blue Cheese Crumbles, Red Onions
Tossed In White Balsamic Vinaigrette.

Baby Red Romaine Caesar
Chopped Romaine With Garlic Croutons
& Parmesan Crackling
Tossed In Caesar Dressing.

Iceberg Wedge
Sundried Tomatoes, Bacon Bits,
Blue Cheese Crumbles, Chives
Tossed In Blue Cheese Dressing.

Radicchio & Romaine Warm Salad
Roasted Asparagus, Roasted Corn,
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Roasted Yellow Squash, Roasted Zucchini,
Tomato And Onions Tossed In Italian Dressing.
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ENTREES
60z Filet With 8oz Lobster Tail

Choice Of Garlic Mashed Or Scalloped Potatoes
With Sauteed Seasonal Vegetables.

6oz Filet Oscar Style
Choice Garlic Mashed Or Scalloped Potatoes
With Sauteed Asparagus.

120z USDA Choice New York
Choice Garlic Mashed Or Scalloped Potatoes
With Sauteed Seasonal Vegetables.

60z Airline Stuffed Chicken
Chicken Breast Stuffed With Spinach, Pineuts, Sundried Tomatoes,
Provolone And Parmessan Cheese, Garlic Mashed Potatoes
Or Safron Rice & Sauteed Seasonal Vegetables
‘With Appricot Jalaperio Red Pepper Sauce.

Lamb Shank
Soft Coconut Polenta, Pear( Onions,
Green & Yellow Beans

With Lamb Jus.

80z Chilean Seabass
Pan Seared Seabass, Beet Puree, Corn, Asparagus,
Wild Mushrooms And Red Pepper Couli.

80z Blackened Wild Salmon
Safron Rice
& Mix Vegetables.

DESSERTS




Double Chocolate Cake.
Home Made Carrot Cake.
Strawberry Romanoff.
Coffee Créme Brule With Berries.



