
 

 

First Course 

 

Maine Lobster Bisque with Sherry 

Garnished with Buttered Maine Lobster Meat 

 

Colossal Crab Salad Cocktail 

 Mango Citrus Vinaigrette, Radicchio 

 

Holiday Charcuterie and Antipasto 

Marinated Olive Salad, Assorted Cheeses and Dried Meats 

 

Truffled Corn Risotto  

Crispy Pancetta, Herb Salad, Parmesan 

 

 Second Course 

 

Tender Hearts of Romaine 

 Caesar Dressing, Sundried Tomato Bread, Parmesan Cheese 

 

Watermelon & Feta Cheese 

 Purple Basil Pesto, Baby Arugula, Aged Balsamic Reduction  

 

Assorted Baby Lettuces 

Dried Cranberries, Radish, Grape Tomatoes, Aged Sherry Vinaigrette 

 

Main Course 

 

Herb Roasted free range chicken 

 Sage Whipped Potatoes, French Beans, Cranberry Relish 

 

Broiled Lobster Tails 

Red Bliss Potato and Corn Hash, Clarified Butter. Celery leaves 

 

Pan Seared Organic Salmon, Braised Escarole,  

Oven Dried Tomatoes, Great Northern Beans, Micro Herb Salad 

 

Baked Hog Snapper 

Marinated Heirloom Cherry Tomatoes, Kalamata Basmati, Parsley Butter 

 

Grilled 14 oz Angus Ribeye Steak                                                                             

Herb Rosti Potato, Bacon Brussels sprouts, Cabernet Reduction  

Grilled Filet Mignon  

 Buttered Baby Carrots, Garlic Whipped Potatoes, Red Wine Demi Glace 

Heirloom Plum and Pistachio Herb Crusted Rack of Lamb,  

Ratatouille, Sweet Potato Puree, Port Wine Mint Jus 

 

Pear & Cheese Pasta Purse  
Butternut Squash, Roasted Mission Figs, Sage Butter, Celery Leaves, 

Crumbled Goat Cheese 

 

 DESSERT 

 

 Honey crunch pecan pie 

 MAPLE SABAYON. BUTTER CARAMEL,  

 

 STRAWBERRY ROULADE   

CHANTILLY CREAM, ALMONDS, MINT COULIS  

 

SUNDY’S CHOCOLATE GIFT   

SEMI SWEET CHOCOLATE, MIXED BERRY MOUSSE, FRESH BERRIES,   

 

Spiced Peach Tart 

Cherry compote, vanilla crème fraiche,  

 


