
  
First Course 

Family Style Seafood Platter 
 

Second Course 
Lobster Bisque 

Brandy, Light Cream Maine Lobster 
Or 

Ahi Tuna  
Tartar & Tataki, Cucumber Salad, Asian Splash & Siracha Aioli 

Or  
“BLT” Salad 

Sugar-Herb Roasted Bacon, Jalapeno Ranch, Sherry Bacon Dressing  
 

Main Course 
Half Roasted Free Range Chicken 

Sea Salt Roasted, Wild Mushroom, Midnight Tomatoes, Goat Cheese Dumplings, Madeira Sauce 
Or 

12 Oz. New York Strip 
Or 

Florida Black Grouper 
Herb Roasted, Red Wine Risotto, Green Peppercorns-Fresh Herb Sauce 

Or 
Jumbo Prawn Papardelle 

 
Dessert 

Warm Chocolate Molten Lava Cake 
With Fresh Berries and Whipped Cream 

Or 
Key Lime Ecstasy 

Graham Cracker Crusted Key Lime with Candied Citrus 
Or 

White Chocolate Pear Crème Brule 
With Toasted Coconut Tulie 

Or 
Wild Berry Bowl 

Served with Vanilla Bean and Brown Sugar Crème 
 

$130 per Person ++ 
All Prices Subject to 21% Service Charge and 9% Sales Tax 


