CHEF’S HOLIDAY MENU              
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 *MINI CRAB CAKES - $23.00 DOZEN

*SHRIMP -   MARKET PRICED BY SIZE


*ANTIPASTA- $45.00-$75.00

*CRUDITE BASKET-$35-$50

*QUICHE-$12.99

*CHICKEN SATAY or CHICKEN TERRIAKI -$40.00-$75.00

*ASPARAGUS & ASIAGO CHEESE WRAPPED IN PHYLLO-$20.00 A DOZ.

*STUFFED MUSHROOMS-$15.00 A DOZEN

*TENDERLOIN OR ROAST BEEF ON CROSTINIS WITH HORSERADISH CREAM AND 

SHALLOT MARMALADE $1.50-2.50 A PIECE

SEARED AHI TUNA ON A RICE CRACKER WITH SEAWEED SALAD AND WASABI CRÈME

$2.00 PER PIECE

*FRESH BAKED ARTESIAN BREADS AND ROLLS

ANY SIDES FOR YOUR HOLIDAY MENU ARE AVAILABLE. THESE ARE ONLY SUGGESTIONS:

GREENBEANS

MASHED POTATOES

STUFFING

TURKEY BREAST
ROASTED ROOT VEGETABLES

ROASTED OR SMASHED POTATOES

SWEET POTATOES

****************

ASK CHEF ABOUT ORDERING YOUR HOLIDAY MEATS AND OTHER HOLIDAY ENTREES!

