STARTER
(Choose One)

Pan Seared Sea Scallops with Red and Yellow Pepper Coulis
served with Sea Weed Salad and Black Caviar

Cream of Potato and Leek Soup with Crispy Bacon and Scallions

SALAD
(Choose One)

Poached Pear Mixed Greens Salad with a Bleu Cheese Walnut Crouton
in White Balsamic Vinaigrette

Graylyn Caesar Salad with Parmesan Crisp and Grilled Crouton

in Basil Caesar Dressing

ENTREE

(Choose One)

Grilled Beef Tenderloin Filet in a St. Agur Cream Sauce
Served with Potato Galettes

Seared Halibut Fillet infused with Lemon Cilantro Butter
Served with White Bean and Prosciutto Ragout

Roasted Duck Breast in Raspberry Mint Glace

Served with Potato Galettes

Cheese and Herb stuffed Manicotti
Served with Vegetable Ragout Stew topped with Fried Cotton Onions

DESSERT
(Choose One)

The Essence of Vanilla Bean and Chocolate Mousse with Mixed Berries

The Wild Caribbean Flavors of Pineapple and Raspberry Sorbet scented
with an Orange Rum Syrup and Mint

Should you have any dietary restrictions or food allergies, please inform your server.
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