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[VEG/V /DF/GF]
A colorful o|isp|oy of assorted seasonal fresh fruit
[VEG/V /DF/GF]
Fresh cut gorden vege+ob|es orrcmged around Chef's signature dip (o|i|o contains doiry) SELECT (3) FROM OUR
[VEG] HORS D'OEUVRE MENU

A variety of imporJrecl and domestic cheeses with assorted crackers

ENTREES - select (2)
[DF / GF] [DF / GF]

whole roasted loin of pork served with a mou+hw0+ering cronberry mango chquey

choice of horseradish cream (contains o|c|iry) or port demi [GF]
[DF / GF] Pan seared grouper fillet with fresh herbs and lemon buerre-blanc sauce

[ DF]
Scottish salmon filet tossed in Cajun blended spices, lightly seared, and topped with

Hand carved slow roasted prime rib of beef served with

Grilled chicken breast Jropped with toasted coconut and

served with a tangy cilantro mango/papaya salsa
a savory BBQ pineapple teriyaki glaze

Ravioli filled with succulent lobster, shrimp, ricotta and

parmesan cheese glazed in a pesto cream sauce Fettuccine pasta tossed with shrimp, scallops and crabmeat in a delicious creamy

ClOSSiC 0|Freo|o sauce

SIDES - select (2) SALAD - select (1)
Fire roasted seasonal vege+ob|es [VEG/V /DF /GF] served with Fresh|y baked breads and rolls and herb butter
Roasted herb polenta [GF] [VEG/V /DF /GF]
Coconut rice [VEG/ V' / DF / GF] Fresh garden mix tossed with cucumbers, grape tomatoes, and peppers served with
Sauteed zucchini and summer squosh [\/EG / GF] a selection of two dressings
Buttered egg noodles with pesto [VEG] [VEG]
Mushroom risotto [VEG/ GF] Crispy romaine hearts tossed with our caesar dressing and grated parmesan
Sweet potato gratin [VEG/ GF] cheese, Jroppeo| with herb croutons
Smashed red bliss potatoes [VEG/ GF] [VEG / GF]
Tossed romaine lettuce, olives, feta cheese, oregano, pors|ey and fomotoes with
olive ail dressing
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 12



