Cold Appetizers

Citrus and Pineapple Cocktail
Fresh Pineapple Chunks, Orange and Lime Topped with Brown Sugar

Prosciutto
Thinly carved Prosciutfo Ham served with Sweel Mefon

Gravilax
Salmon Marinated with Fresh Dill Served with Sweet Musfard Sauce

Hot Appetizers

Fusilli Pasta Calamari alla Romana
With Montrachef Cheese and Walnuts Fan fried Calaman, Spicy Marinara Sauce

Pastry Pillow Argenteuil
Creamed Mushrooms and Asparagus tips in a freshly baked Pasiry Shell

Soups

Seafood Gumbo
A spicy and hearty Seafood Soup

French Onion au Gratin
Deilicately seasoned, topped with Gruyere Cheese and oven-baked

Salads

Mixed Garden Greens
Choice of Dressing

Caesar
Romaine Leftuce, Olive Oif, Anchovies, Parmesan Cheese and Garfic.
FPrepared Tableside
Entrées
Seared Ahi Tuna Steak
Served on a Bed of Vegefable Stew fopped with Spinach, Walercress and Julienne of Tomato
surmounded with a Light Lime Butter Sauce

Grilled Norwegian Salmon
Served with a deficate Dill Sauce and sfeamed Garden Vegetables

Coconut Seafood Delight
Baby Lobster with Scallop and Shrimp tossed in Coconut Sauce, served over Rice

Blackened Caribbean Chicken
Gamished with Rice and Beans, Sweef Planfains and Fresh Corriander

Discovery Mixed Grill
Mini Beef Filet, Lamb Chop, Chicken Breast, served with Herb Buffer,
Homemade Fries and Grifled Tomato

Filet Mignon
The uffimate in tenderness, Beef Tenderlain offered with Béarnaise Sauce

MNew York Steak
A specially selected cut from the Loin, grilfed to perfection,
served with a choice of Four Feppen:ﬂm or Roguefort Satice
All Entrées served with a variety of Garden Fresh Vegetables
Special Vegetarian Selection available upon request
Tray of Assorted Cheeses
Desserts

A Selection of freshly Baked Cakes and Pastries.
Your Chaoice from our Pastry Cart
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