


APPETIZERS

Pineapple Boat
toasted coconut

Jumbo Shrimp Cocktail
American coe taO' sauce

Escargots Bourguignon
herb gar ic butter, Burgundy wine" French !:::read



SOUPS AND SALAD

Caribbean Fish Chowder
roasted red bell pepper, cream, potato, celery and diced pumpkin

French Vegetable Pot "Petite Marmite"
beef consomme, diced vegetables, fines herbs

Chilled Cranberry Soup
swee ened yog rt, mint

Garden Bounty
gOurme gree1S. cabbage. radish, red bell pepper, sourdough croutons



ENTREES

Baked Ricotta Stuffed Shells
garlic-basil-tomato sauce, mozzarella and Parmesan cheeses

• Seared Beef Tataki Salad
rme-cilantro-garlic flank s:eak, avocado, toma 0, mixed greens, 'vvasab vinaigrette

• Seared Fluke with Lemon-Parsley Vinaigrette
Swiss chard. saffron-jasmine rice

• Surf and Turf
fi et mignon, obster tail, rerb garlic butter, porciri basmati rice, sauteed vegetables

• Rack of Lamb with Tomato Couscous and Garlic Pearls
roas ed red bell pepper. sauteed artichoke

• Maple-Lacquered Duck Breast
corn-cranberry pudding, candied figs, braised Swiss chard, cider vinegar sauce

Truffled Mushroom Risotto
Parmesan and mascarpone cheeses

. The US Food and Drug Admiristration advises tha eating Lncooked 0' pa'llally cooked meat. seafood, shellfish, mil .pJLltry
andlor eggs may ncrease your risk fer food borne illness especially if you have certain medical coneitions.



DESSERTS

Chocolate Souffle
warm dark chocola e sauce

Balsamic Strawberries
white chocolate mousse

Coconut Panna Cotta
oasted coconut, fruit salsa

Black Forest Cake No Sugar Added

chocolate cake, Kirschwasser-flavored cream, Bing cnerries, chocolate shavings

Cherries Jubilee Sundae
French vanilla ice cream, cognac-infused Bing cherries, whopped cream, chopped nuts
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