Sit Down Dinner
Flatinum A” Inclusive Fackae;c

AE Ectizc rs

Ferme alavodka

Torte”ini AlFrec{o & SUH Drried T omato
Orzo with [Tive (heese Momag
Girilled Shrimp (Cocktail with Orangc [Horseradish Marmalade
Blackened T una Diced with FineaPPIe~Clﬁive Butter
Fancetta Ko”c& Hcar‘cs of Falm with Braisec{ Lecks
(rab Valencia with Supreme Tangcrines
Shrimp (Coconut with Fina Colada Sauce
LumP (Crab Cake with Caper Remoulade
Seared Sca”ops with Mixed [Herb FPesto (Cream
Girilled Chicken Cordon Bleu Skewers
Slicecl Searecl T una Crustacles with Fried Sweet Onions
Crcpc Conserver with Broco]ini & (Gouda Chccse
\/egc’cable NaPoleon with [Tresh Pasil & Jtalian (Cheeses
Mozzarella [ rito with Kaspberry Cou]is
/elarro Laml) Chops with Mint \)6”9
Fried Lobster Ravio]i with T omato Gremoulade

SOUES

(Crab Bisque with Hungarian Pesto
Southwestem Bee]c & Koasted Com
Corn & | obster Bouillabaisse
Chickenala King with Peas & Carrots
Ground Lamb & Barleg
Gazpacho Verde
(Chicken Rottini
(ream of Broccoli with (Gouda



(Cream of Asparagus with Chipped Beef
Beef Consume with (Cheese Ravollini
Jtalian Bccmc & Tor’cc“ini

T omato Pasil

Salads

T una Niscoise with Olive Tcmpenadc & Sesame Ginger \/inaigrettc
Gri”ed Marinated Ve etables with Ba]sami(}ﬁone Reduction
g Y
Mixed (Green with Choice
Romaine Salad with Choice
Boston Wedge with Fancctta) Cherrg Tomatoes & Feppercom Ranch
Summer Salad with Strawberries, (Goat cheese & [Joney-| ime vinaigrette
Y g

[Heirloom ] omato Caprcsc with Lavendcr~Hcrb Olivc Oxl
]ceberg We&ge with Re& onion, Luke & CI"IOiCC

E_ntrees

Champagne FPoached Sterling Salmon with Roasted Bag leaves (Garlic |nfusion
Searecl Sea Bass ala \Veracruzana with Gri”ed Red Oﬂion Marmalade & Calamari Olive
Tapcnadc
Roasted B]ue Crab Atop & Butter Foached Hear’cs of Falm
New Eﬂglancl Lobstera la Americana with Sauce SuPreme
Girilled Preast of Duck with Port Poached f:igs
Coq~au~\/in with Mascarponc ~infused Orzo Fasta
Oven Roas’ced 50uvla‘<i with New Fotatoes, Fortabella Mushrooms & Koastecl Sha”ots
Beef T enderloin Medallions with Shitake Mushrooms & a 5hcrr9 Reduction
Feppercorn I~ nerusted Sirloin with Bourbon-Sun Dried | omato (Cream
Atlantic Sea T routen FaPiHote with T]ﬁgmc & Ka&ish Salad



