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YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹    
Pre-Select One 

 
Sliced Smoked Salmon 

Creamy Herb Risotto Red and Yellow Teardrop Tomatoes 
 

Wild Mushroom Puree 
Nutmeg Crème Fresh 

Serves groups of 25 or less 
 

XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹    
Pre-Select One or Provide Entrée Counts for Three 

 
Vanilla Port Wine Lacquered Filet of Mahi Mahi/Salmon/Swordfish 

Sweet Potato Puree and Baby Green Beans 
 

Roasted Turkey 
Oyster and Herb Stuffing, Red Bliss Mashed Potato and Cranberry-Grand Mariner Sauce  

 
10 oz. Filet Mignon 

Potato Gratin, Baby Green Beans, Pecans and Red Wine Sauce 
 

fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹    
Pre-Select One Dessert  
Or Elegant Mirrored Dessert Display for $1.75 additional 

 
Pumpkin Cheese Cake  

and Caramel Sauce 
 

Layered White and Chocolate Mousse 
Served in a Martini Glass 

 

Warm Apple Crepes 

Whipped Berries and Carmel Sauce 
 
 
 
 

The above entrée selections are served with Chef’s choice accompaniments. 
Price per person is exclusive of 20% gratuity and 10% D.C.  sales tax. 
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YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹    
Pre-Select One 

Jumbo Shrimp Cocktail Martini 
with Freshly Prepared Horseradish Sauce 

 

Sliced Smoked Salmon 
Creamy Herb Risotto Red and Yellow Teardrop Tomatoes 

 
Wild Mushroom Puree 

Jumbo Lump Crab Meat and Nutmeg Crème Fresh 
Serves groups of 25 or less 

 

XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹    
Pre-Select One or Provide Entrée Counts for Three 

 
Pommeganate Lacquered Red Florida Grouper 

Sweet Potato Puree and Baby Green Beans 
 

Roasted Turkey 
Oyster Walnut Stuffing, Red Bliss Mashed Potato, Pan Jus 

 
10 oz. Filet Mignon 

Pistachio Wild Rice Pilaf, Asparagus and Red Wine Sauce 
 

fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹    
Pre-Select One Dessert  
Or Elegant Mirrored Dessert Display for $1.75 additional 

 
Pumpkin Cheese Cake  

and Caramel Sauce 
 

Layered White and Chocolate Mousse 
Served in a Martini Glass 

 

Warm Apple Crepes 
Whipped Berries and Carmel Sauce 

 
The above entrée selections are served with Chef’s choice accompaniments. 

Price per person is exclusive of 20% gratuity and 10% D.C.  sales tax. 
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YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹YÉÜ fàtÜàxÜá‹    
Pre-Select One 

Jumbo Lump Crabcake  
with Chesapeake Butter Sauce 

 
Jumbo Shrimp Cocktail  

with Freshly Prepared Cocktail Sauce 
 

Pepper Crusted Rare Tuna 
and Tobiko Ginger Emulsion 

 
Muscovy Duck 

and Pomegranate Reduction 
 

ftäÉÜç ftäÉÜç ftäÉÜç ftäÉÜç fâvvxáá|ÉÇfâvvxáá|ÉÇfâvvxáá|ÉÇfâvvxáá|ÉÇ‹‹‹‹    
Pre-Select One 

Roasted Pear Salad 
with Fresh Mozzarella, Spiced Walnuts and a Cider Reduction 

 
Waldorf Salad  

and Shaved English Cheddar 
 

Butternut Squash and Apple Soup 
Served groups of 25 or less 

 
 

XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹XÇàÜ°x |á fxÜäxw‹    
Pre-Select One or Provide Entrée Counts for Three 

 
Roasted 1 Pound Lobster 

 Sweet Potato Puree and Baby Green Beans and Brandied Tarragon Butter 
 

Pomegranate Lacquered Filet of Halibut/Red Florida Grouper 
Potato Gratin, Baby Green Beans, Tobiko Cavier Chive Cream 

 
Roasted Turkey  

Oyster Stuffing, Sundried Tomato Mashed Potato, Cranberry-Orange Compote and Pan Jus 
 

 10 oz. Filet Mignon 
Jumbo Crab, Wild Mushroom-Potato Ragout and Red Wine Reduction 
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fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹fãxxà XÇw|Çzá‹    
Pre-Select One Dessert  
Or Elegant Mirrored Dessert Display for $1.75 additional 

 
Pumpkin Cheese Cake  

and Caramel Sauce 
 

Layered White and Chocolate Mousse 
Served in a Martini Glass 

 

Warm Apple Crepes 
Whipped Berries and Carmel Sauce 

 
 
 

The above entrée selections are served with Chef’s choice accompaniments. 
Price per person is exclusive of 20% gratuity and 10% D.C.  sales tax. 
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