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Wishes You And Your Family 
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FIRST COURSE  
Seafood Chowder  ~ New England Style  

 

Foie  Gras  ~ Pan Seared with Port  Wine and Lingonberry Sauce 
 

Mixed Green Salad~ with Dried  Fruits ,  Candied Walnuts ,  Blood Orange 
Vinaig rette  and Warm Goat Cheese  Crost ini 

 

Wild  Mushroom and Asparagus Phyllo  Strudel~  
with Camembert  Cheese  and  Herb Cream 

 

Baked Oyste rs  with Macadamia Nut Butter  
 

Dungeness  Crab~ Baked with a Yucatan  Marinade with Fresh Lime  
 

ENTREES  
Filet  of  Beef~  Mushroom Duxe ll e  and Fo ie  Gras  with Red Wine Sauce 

 

Venison Chop~ with Maple Sweet  Potatoes  and  Lingonberry  Sauce 
 

Gr i l led  Swordf ish~ with Lemon Beurre  Blanc and Truff le  Scented Cav iar 
 

Duck Breast~ Saute Breast  of  Duck with Honey  Lavender  Glaze 
 

Fil et  of  Beef~  Mushroom Duxe ll e  and Fo ie  Gras  with Red Wine Sauce 
 

Chicken Roulade~ Baked Breast  of  Chicken Stuffed with Gorgonzola and 
Pine Nuts  with a Sauce of  Porcini Mushrooms  and Marsala Wine 

 

Osso Bucco~ Braised  Veal Shank in a Rich Mire  Po ix over Saffron  Rice  
 

DESSERTS 
Tradit ional  Ice  Cream Sundae 

 

Mi lk  Chocolate Mousse Cake with Chambord Raspberry Sauce 
 

Linzer Torte~ Scand inavian Almond Crust  Tarte with Raspberries  
 

New York Style  Cheesecake 
 

Bread Pudding with Rum Banana Sauce 
 

Tarte  Tart in~ Warm Country  French Apple Tarte  se rved a  la Mode  


