
Dinner 
Enhancements

15% Gratuity & GST will be added to the prices listed.
A guaranteed number of guests attending is required 72 hours prior to your function.
Prices Subject to Change. November 2006

Gravlox
In House Cured Gravlox with Crème Fraiche Capers, Purple Onions, Lemon and Caviar

 Carved by one of our Chefs
$9.95 per Person

Gulf Shrimp
Gulf Shrimp Sautéed with Crème Pesto and Pernod

$9.95 per Person

Oyster Bar
Fresh Atlantic Malapec Oysters Shucked and Served with Fresh Lemons and Condiments

$1.95 each

Scallops Tuscany
Sea Scallops sautéed with Tomatoes, Kalamata Olives, Artichoke Hearts

and Garlic in a White Wine Butter Sauce
$9.95 per Person

Wild Mushrooms and Escargots
Wild Mushrooms and Escargots Vol Au Vent, in a Red Wine Reduction

$9.95 per Person

Chipotle and Pepper Chicken
Chipotle and Pepper Chicken Presented in a Pastry Shell

$7.95 per Person

Anti-Pasto Platter
Anti -Pasto Platter of Grilled Egg Plant and Pepper, Prosicutto, Melon and Mozzarella

$6.95 per Person

Roasted Brie
Double Cream French Brie Crowned with Your Choice of Topping:

Peppers, Mushroom & Grilled Onions; Honey Pecan Sauce or Bruschetta
Served with Crostini

$205.00 Serves Approximately 50 People
$175.00 Serves Approximately 30 People


