ADULTS $ 4999 CHILDREN $ 3999

CHILDREN 4 & UNDER FREE

SOUPS & SALADS CHEF’S SPECIALTIES

Grilled Shrimp and Chicken Caesar Salad Grilled to Order New York Strip Steaks

Baby Spinach and Arugula with Grapes Apple Stutfed Pork Tenderloin with Red Wine Reduction
and Apple-wood Bacon

Mexican Fiesta Salad with Roasted Corn, Shredded Cheddar Cheese
and Crispy Corn Tortilla Strips

Baked Fillet of Salmon Oreganata
Creamy Shrimp with Poblano Peppers
Prosciutto Wrapped Chicken with Fresh Mozzarella and Roasted Red Pepper

Grilled Asparagus with Prosciutto and Balsamic Glaze
Crispy Coconut Fried Shrimp

Braised Beef Short Ribs

Broccoli Salad with Cranberries, Sliced Almonds and Citrus Vinaigrette

Vine-Ripe Tomato and Fresh Mozzarella

Baja Style Shrimp Cocktail with Avocado North Coast Seafood Cioppino
Japanese Kanikama Salad Grilled Seasonal Vege’rob|e Mec”ey
Thai Grilled Beef Salad Home Style Mashed Potatoes with Pan Gravy
New England Clam Chowder & Chicken Noodle Soup Plus an Impressive Array of ltalian, Asian, and Latin Specialties
ROM THE CARVING BOAR
Roast Prime Rib of Beef Maple Roasted Breast of Turkey
| | Aloskon Snow Crab legs- .~ | R - Dessert Station Including;
Oysters on the Half Shell B Fantasy Springs Famous Chocolate Fountain Surrounded |
Gulf Shrlmp Cock’rcul ' k. : | by a Huge Selection of Cakes, Pastries, Tarts, Assorted Partaits,
‘ Smoked Scofhsh So|mon T Warm‘Br'ead Pudding, Bananas Foster, Red Velvet Cheese Cake,

' ' New'.'Zeq|ond __Mus-se_ls' | | .Sugo_r_"'Fr’e'e_Selec’rions....and.....lv\uch, Much Morel!
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