SET MENU “A” - S33 PER PERSON (3 courses)

Soup of the Day
Or
Organic Greens w/ Mango Vinaigrette, Mango, Goat Cheese & Pine Nuts
Or
Cornmeal Crusted Fried Calamari w/ Chipotle Aioli
~~~Choice Of:~~~

Prosciutto Wrapped Chicken Supreme — Stuffed w/ Boursin Cheese & Red Peppers, Sage Infused Brown
Butter

Or
Pork Tenderloin w/ Apple Bacon Demi
Or
Pan Seared Fillet of Salmon w/ Macadamia Nut Crust, Tangerine Butter
Or
Pizza Funghi — Wild Mushrooms, Prosciutto, Béchamel Sauce, Parmesan Cheese & Arugula
~~~Choice Of:~~~
White Chocolate & Baileys Bread Pudding w/ Créme Anglaise
Or

Créme Brulee



SET MENU “B” - $39 PER PERSON (3 courses)

Soup of the Day
Or
Organic Greens w/ Mango Vinaigrette, Mango, Goat Cheese & Pine Nuts
OR
Salmon Cakes w/ Lemon Dill Aioli
~~~Choice Of:~~~

Prosciutto Wrapped Chicken Supreme — Stuffed w/ Boursin Cheese & Red Peppers, Sage Infused Brown
Butter

Or

Seafood Linguine w/ Hand Made Black Pepper Pasta, Clams, Calamari, Shrimp & Scallops in a Spicy
Tomato Sauce

Or
Osso Buco — Braised Veal Shank w/ Herbed Risotto & Natural Jus
Or
AAA New York Striploin w/ Hand Cut Frites & Red Wine Reduction
~~~Choice Of:~~~
Mango Cheesecake — Raspberry Coulis & Fresh Berries
Or

Créme Brulee



SET MENU “C” - $47 PER PERSON (4 courses)

Organic Greens w/ Mango Vinaigrette, Mango, Goat Cheese & Pine Nuts
Or
Classic Caesar Salad w/ Dbl. Smoked Bacon & Herb Garlic Croutons
~~~Choice Of:~~~
Salmon Cakes w/ Lemon Dill Aioli
Or
Lamb Navarin — Stout Stew w/ Dbl. Smoked Bacon Wrapped Lamb Lollypop
Or
Osso Buco Ravioli w/ Confit Tomato & Parmesan Cheese
~~~Choice Of:~~~
Seafood Pizza w/ Shrimp, Calamari, Clams, Lobster, Tomato Sauce, Mozzarella Cheese & Lemon Dill Aioli
Or
AAA New York Striploin w/ Hand Cut Frites & Red Wine Reduction
Or
Pan Seared Fillet of Salmon w/ Macadamia Nut Crust, Tangerine Butter
Or
Orange & Ginger Teriyaki Short Rib w/ Wasabi Mashed Potatoes
Or
Wild Mushroom Risotto w/ Parmesan Cheese & Truffle Oil
~~~Choice Of:~~~

Chocolate Truffle Torte w/ Caramel Sauce OR Créeme Brulee



