
 FIRST COURSE OPTIONS  
Chilled Seafood Platter & Oyster Rockefeller

Poached Shrimp, Snow Crab Claws,
Baked Oyster Rockefeller, Cocktail Sauce, Remoulade & Lemon  

OR 

Charcuterie Sampler
Cured Italian Meats, Mozzarella, Oven Dried Tomato, Olives,

Pickled Vegetables, Dried Fruits & Nuts, Orange Fennel Mostarda

SECOND OFFERING  
Classic Lobster Bisque 

OR  

Baby Spinach Salad
Burgundy Poached Seckel Pears, Cinnamon Cayenne Pecans, Whipped Goat Cheese,

Hard Boiled Egg, Bacon Balsamic Vinaigrette 

ENTRÉE SELECTION 
Filet Mignon & Crab Cake

Almond Potato Croquette, Caramelized Root Vegetables,
Parmesan Pine Nut Brussels Sprouts  

DESSERT 
Desserts Served Family Style

Yule Log, Pumpkin Tart, Chocolate Dipped Strawberries,
Roasted Apple Tarts, Eggnog Cream, Chocolate Kahlua Cake Bites

BEVERAGES
Bloody Mary’s, Mimosas, Champagne, Chardonnay,

Cabernet, Merlot , Premium Cocktails


