[VEG/V /DF /GF]
A colorful display of assorted seasonal fresh fruit

[VEG/V /DF /GF]
Fresh cut gorden vegefob|es orronged around Chef's signature clip (o|ip contains doiry)

[VEG] SELECT (4) FROM OUR
A variety of imporfecl and domestic cheeses with assorted crackers HORS D'OEUVRE MENU

ENTREES - select (3)
[GF / DF] [GF / DF]

Hand carved slow roasted prime rib of beef served with choice Grilled chicken breast Jrop|oeo| with toasted coconut and served with a tangy

horseradish cream (contains doiry) or port demi
[DF]

Select pork loin stuffed with cranberries, vidalia onions and sweet

CilOI’Ti’I’O mongo/popoyo SCI|SO

Stuffed with opp|es and almonds and served with a sundried tomato raisin g|aze

mango c|1quey [GF]
[GF]

Grouper filet pan seared with fresh herbs and a stone mustard rub in

Chicken breast sauteed with zesty lemon

|emon buerre—|0|cmc sauce

Lorge shrimp sauteed in roasted gor|ic butter with |mguine

SIDES - select (2) SALAD - select (1)
Herb roasted potatoes [VEG/ V /DF / GF] served with fresh|y baked breads and rolls and butter
Butter onion mashed potatoes [VEG / GF] [VEG/V /DF /GF]
Pineapple rice [VEG / GF] Fresh garden mix tossed with cucumbers, grape tomatoes, and peppers served with a selection of two
Steamed potatoes with chives [VEG/ V' / DF /GF] dressings
Roasted gor|ic risotto [VEG / GF] [VEG]
Roasted brussel sprouts [VEG/ V / GF /DF] Crispy romaine hearts tossed with our caesar dressmg and gr0+ed parmesan cheese, +opped with herb
Fire roasted vege+ob|es [VEG/V /GF/DF] croutons
[VEG/ GF]
Tossed romaine lettuce, olives, feta cheese, oregano, pors|ey and tomatoes with olive ol dressing

[VEG / GF]

TOpp@d W\H’W Fresh bem’es, gOCﬁ’ cheese crumb|es CII’]d Crunchy COﬂdi@CI WO‘HUJTS

DESSERT

Our Chef's assortment of gourmet cakes and pies.

VEG = Vegetarian / V = Vegan / GF = Gluten Free / DF = Dairy Free / t = not available on Miami Lady



