
 
 

Champagne Cocktail 
 

Smoked Salmon Hors d’ouvres 
 

 
APPETIZERS 

 
 Lobster Bisque with Sherry & Red Piquillo Pepper Mousse            $8.95 

 
Crab & Sweet Corn Cakes                  $9.95 

       Served with Chipotle Mayonnaise on a Bed of Mango,  
                        Pineapple & Avocado Salad 

 
Belgian Cheese Croquettes & Roasted Tomato Conserves             $5.25 

 
  Taco with Black Bean, Feta, Mango, Pineapple and Avocado $5.95 

 
  Avocado & Smoked Salmon Mousse     $8.95 

 
 

Winter Salad 
With Candies Walnuts and Pears with a Raspberry Vinaigrette 

 
 

Entrees 
 

                 SAUTÉED HALIBUT with a Golden Pepper Sauce                    $24.95 
 

                       BEEF WELLINGTON          $29.65 
                            Choice Filet Wrapped in Pastry with a Port Wine & Green Peppercorn Sauce 
 
                       LOBSTER & SHRIMP RAGOUT           $32.99 
                            Served in a Garlic Butter & White Wine Sauce with Fingerling  
                            Potatoes and Smoked Paprika Aioli 
 

      SAUTÉED BREAST OF WILD DUCK          $24.45 
                            With a White Wine Sauce Infused with Juniper Berries and Orange 
 
 
 

Desserts 
 

Peppermint Meringue Cake with Chocolate Butter Cream $5.50 
 

           Orange & Cranberry Pavlova & Ice Cream                           $5.50 
 

Coffee & Chocolate Rum Truffle     $2.75 
 


