e Cne-FHawy Cacktail Receplior

Favnevs Mavket Display
Imparted ard domestic Cliceses, Frest Fuuts arnd Deyviies

Cuisp Vegetalite Curdite with Coolirng Dips
Werrn Buie en Croute
Daguettes, Ciatliatta and Crackers

WUhite Glave Dutler Sassed Havs D eenvves.
Slease select fowy (F) from the list below

Miriature Coali caltes with Remeowlade Sauce
Cacoruet Stivimnp with Marnga Dipping Sauce
Dlireis with Umerican Caviay and Sawy Crearm
DBuite arnd Rasplievwy Hisses
Spinact; and Feta Tvangles
Raasted Jomate Pruwschietta
Vegetalite Spring Ralls with Sweet ard Sewr Sauce
Cloickeen Sate with Jhai Dipping Sauce
Cliictten Cuesaditlas with Jhvee Sepper Salsa
Teviyalti Peef Skewers with Searut Sauce
Miriatuve Ruebers

See auy Havs d vewnves Menu for Carving arnd Uction Stations
and additienal Specialty Jtems te Entrarnce Yowy Receplion



Dinreey

Salad Selections
Slease select anee (7)) fram the list belaw

Crowrie Salad
Feld Greens, Teavdvop Jamatees, Cucumbers, Stvedded Carvots
wiiths clieice af dressing

Caesar Salad
Cuisp Remaine Lettuce, Shaved Savmesar,
Howse made Garlic Crautans and JTraditienal Dyessing

Trapical
Mesclur Greens, Heavts af Talm, Citues Segemernts, Jeardvap Jamatees,
Candied Walnuts with Citves Uinaigrette

Ueve sevved with Uheat, Sesarme, Sewrdowugh and Cialiatta Rells and
PDultter

Cntvee

Cléicter Mediterianearn
Sautéed with White Wine, Rama Jamataes,
Cridans, Spinact, Wastrooms, Reasted Seppers and Frest Hevlis
SI8.00++ per guest

Surn-Deted Tamata Chiickern
Cuitled Preast of Chiicker,

Stupfed with Sun-Diied Tomatoes and Geat Clheese
Seved with Creany Surn-Died Jomale Sauce
SI8.00++ pex guest
Guitled Salmaon



Galdern Sormmery ard Caviar Sauce
SOUC.00++ pey guest

New Yarfé Stiip Steals

Gevganzola Bulter
S60.00++

FSar Seaved Flovida Grouper
Frest Flovida Groupey, Tapped with Cratbimeat
ard Hellandaise Sauce
SO3.00++ pey guest

Srnapper Cieppina
Red Snapper sautéed in Cloppine Sauce,
Gavristied with Freshh Mussels arnd Clams
S63.00++

Jurmbe Stuffed Sthvinmp
Drawre Buttey
S63.00++

Flet Migron
Saz Tender Filet seved with Peawnaise ax Greert Seppercarr Sauuce
$65.00++ pey guest



Duet Slates — Chacse Cre (7)
Tetite Fitet Migrnon and Guitled Satmorn
$65.00
Fetite Filet and Baked Stuffed Sthimp
S70.00
Tetite Fitet Migrnon and Lobister Tail
S75.00

AU enttrees seved with ouy Clief’s Chicice of Uccampartimeridts

Cliocolate Dipped Strawllevries Sevved with Wedding Catte

Frestily Brewed Stavliucks Calfee, Decaffeinated Calffee and Taza Teas,
Favaved Syveps, Frestily Uhipped Creamn, Sugar Ticks, Chocolate
Stacirngs, Cirnnamaorn Sticks

Childverr’s Meal Selections
(Uges 2-72)
Fudit Cup
Ciclern Ternders and French Fes, Browrie
I25.00++ per guest

AU Facd arnd Beverage is sulbiject te a taxabite 227 Sevvice Charvge and 6.57] Sales

Jax



