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Add $36 to the Initial Per Person Rate of  $49
to upgrade to this menu selection
Menu includes Standard Beverage Service

Admiral’s Table
Imported and Domestic Cheese Collection 

Exotic Fruit Array and Vibrant Crudités

Ocean’s Array
Chilled Jumbo Gulf  Shrimp, Snow Crab Claws, 
and Seared Sesame Seed Encrusted Ahi

Insalata Verde
Tropical Slaw with Jicama, Exotic Fruits, Red Peppers, 
and Fresh Mint tossed in a Mango Vinaigrette

Sonoma Salad with Baby Greens, Strawberries, Red Onions, 
Feta Cheese, and Walnuts tossed in a Green Goddess Dressing

Salads served in Crisp Asian Rice Noodle Baskets

Act I
Seared Beef  Tenderloin Medallions with Bordelaise Sauce
presented with Caramelized Onion Duchess Potatoes 
and Roasted Baby Asparagus with Hollandaise Sauce

Act II
Grilled Breast of  Capon with Tequila Lime Sauce
presented with Black Bean and Roasted Corn Quinoa Timbale
and a Cornbread Madeleine

The Sweet Collection
Our private selection of  European Tortes, Decadent Cheesecakes, 
Chocolate Confections, Chocolate Covered Caramel Pretzle Rods, 
Banana Splits, Hot Fudge Cream Puffs, Fresh Fruit, and Berries 

Served with the Barista Coffee Bar

Recommended Enhancement
The Essentials Package
Includes Premium Beverage Service and Passed Hors d’Oeuvres
$15 

By selecting this menu, you will receive a 20 percent discount 
on upgraded Beverage Services and Sweet Ending Stations.
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