777c /5/c5c:apcs Menu

Hors D’Oeuvers
Shrimp Boat -Hand carved cucumber with !ightly blackened shrimp ina | hai chilisauce

APPetizers

Crabmcat Por’cobc"o mushrooms - For‘kobe"o mushroom layered with a savory

crabmeat s’cu”ing, four cl'xeescs, fresh herbs and baked on the gri”

Fotato goat cheese tart - Sha“ot potatoes with goat cheese baked to PerFection ina ﬂaky shell

Salads

Koscmarg salad - Fresh mango slices marinated in a rosemary and honcg vinaigrette served

over babg greens with toasted almonds and sharP white cheddar

Cacsar salad - fresh romaine lettuce with a Pchect clrcssing of gar!ic, ancl'lovg,

]emon ar\d Farmcsan CECCSC

]:__r\trccs
(with grillcd vcgctablcs and rice Pi[a{:)

]:resl‘l Catcl‘l of the Day~6ri”cc‘, served with: Al}Creclina sauce - white wine cream sauce

with Parmesan cheese and sun dried tomatoes or ]sland sauce - a sweet and sPicy blend of

Passiomcruit, white wine, red & 3e”ow bell peppers or Red bell pepper coconut curry sauce
New Yor‘c Strip - steak gri”ed to your Pcrsonal Pencection
Pork T enderloin ~gri”cd with Jamaicanjcrk marinade

Desserts
Decaclent strawberries - served with Keg | ime white chocolate W!’]iPPCd cream

Créme Brulee - Silkg egg custard hidden }33 crunclﬂg caramelized sugar

Ch ocolate mousse - a delicate semi-sweet chocolate mousse





