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ivst Course - Ghoice of One
Hreld Green Salad
Organic field green salad with baby tomatoes & goat cheese croquet
Hilo Crusted Shrimp
Crispy, filo crusted shrimp with baked tomato & feta
Short Ribs
orke tender Black Flngus short ribs of beef over summer vegetable risotto
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Ohicken PBreast
Organic breast of chicken stuffed with spinach, feta, & oven-dried tomatoes over basil potato puree
ilet Mignon
SBlack Fngus filet mignon over wild mushroom E polenta ragout with a crispy shallot red wine reduction
Salmon
Roasted North Fltlantic salmon filet stuffed with jumbo lump crabmeat with parsley butter

Hasting of Desserts
Caramel apple tart
Warm chocolate cake
Praline gelato &
Fmerican Coffee and Tea Service
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