
 

 
 

 
I 

Lobster Bisque 
Seafood Salad Crostini 

Charred Cauliflower Salad 
Arugula | Radish | Carrots | Curry Almonds | Great Hill Blue Cheese Vinaigrette 

Fisher’s Island Oyster Pan Roast 
Shallot Vermouth Sauce | Miso Butter Baguette 

 
II 

Melted Seafood Puttanesca Risotto 
Shrimp | Mussels | Crispy Calamari | Artichokes | Roasted Peppers 

Surf & Turf 
Grilled Filet Mignon Medallions | Jumbo Shrimp| Potato Puree Swiss Chard | 

Hollandaise 
Black Pearl Salmon Filet 

Butternut Squash | Shaved Brussels Sprouts | Mushrooms Cauliflower Puree | Cider 
Glaze 

 
III 

Grand Marnier Chocolate Cake 
Tangerine Sabayon 

Coconut Crème Brulee 
Macaroon 

Tropical Carrot Cake 
Pineapple | Pecans 

 
 
 

$29.95 per guest 
 


