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a.

Starters/Appetizers (select two) Starters/Appetizers (select two)

e Mixed Green Salad, Caesar Salad, e Vegetable Rolls: cream cheese, ripe

Fruit Salad, Cobb Salad, Blue Ridge
Salad

Pan seared chicken wings: sectioned
chicken wings seasoned and lightly
dusted to perfection and cooked in
black truffle oil.

Bruschetta Caprese: Toasted Italian
bread topped with ripe marinaded
tomatoes, fresh mozzarella and basil
and a balsamic glaze.

Creamy spinach dip: a creamy cream
cheese, spinach, grated parmesan
dip oven baked to perfection.
Shrimp Scampi: Fresh Shrimp
sauteed with peppers and onions and
tossed in Italian scampi sauce.
Shrimp Cocktail: seasoned chilled
Jumbo shrimp served with cocktail
sauce

Shark Bites: Caribbean shark lightly
fried and tossed in a seafood season
blend.

Steamed Oysters: medium broiled
oysters on a half shell drizzled with a
seafood garlic butter.

tomatoes, spring mix wrapped in a
thinly sliced cucumber.

Vegetable Soup: a hearty tomato and
vegetable base soup simmered to
perfection.

Creamy Chowder: shrimp, potatoes,
corn and vegetable slow cooked in a
cream based stock.

a.
Main Entrees (select one)

e Seared Sea Bass: A lightly dusted sea

bass pan seared in a lemon infused
olive oil topped with a lemon basil
cream sauce.

Broiled Lobster Tail: A fresh lobster
tail based with a seasoned melted
butter.

Glazed Salmon: A delicious pan
seared oven baked marinated salmon
crowned with a homemade bourbon
glaze.
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b Menu
Main Entrees (select one) Sides (select two)
e Chicken Marsala: Pan seared e Fresh Asparagus
chicken breast tossed in a mushroom | ¢ Vegetable Medley
marsala sauce. e Glazed Carrots

e Pork Chops: Bone in marinated herb = ¢ Mashed Potatoes, roasted herb
infused pork chops cooked to potatoes, or Scalloped Potatoes
perfection. e Mashed Sweet potatoes

e Lamb: Roasted rack of Lamb topped * Rice Pilaf
with a garlic rosemary mushroom e Pasta
white wine demi glaze.

e New York Strip, Ribeye or Filet
Mignon

Desserts (select one)

e Vanilla Bean ice cream topped with
roasted almond and fresh pineapple

e mini key lime pie

e Chocolate Mousse

e Mini Banana Cream Pie

e Fruit filled cones: waffle cone filled
with a fresh fruit medley




