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ASSORTED HORS D’OEUVRES 
 

FIRST COURSE SELECTIONS 
Seafood Chowder ~ New England Style  

 

Ahi Salad~ Baby Spinach,  Red Bell  Pepper ,  Red Onion tossed in a  
Pear  Vinaigrette . Topped with Seared,  Sesame Crusted,  

Sliced Ahi Loin 
 

Gril led Lobster~ with Garlic  Spinach and Lemon Truffle  Caviar  
 

Beef Carpaccio~ with Arugala Salad,  Capers.  Lemon,  Extra Virgin 
Olive  Oil  and Aged Balsamic  Vinegar 

 

Gril led Quail~ over  Black Truffle  Rissotto 
 

ENTREES  
Grilled Ahi Tuna ~ with Sweet Soy and Wasabi  

 

Elk Chop~ with Fois Gras and a Black Truffle  Sauce 
 

Gril led Ribeye~ with Sautéed Prawns and Garlic  Butter  
 

Duck Breast~ Saute Breast of Duck with Honey Lavender  Glaze  
 

Wild Mushroom Ravioli~ with Walnuts and Browned Sage Butter  
 

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

 

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

Marsala Wine 
 

DESSERTS 
Last Calor ies of 2010 


