


Signature Plated Dinner Menu    
Starting at 3 Courses $114 per person ++, 4 Courses $126++, 5 Courses $138++, 7 Course-Tasting Menu $165++      
$150 Deposit Required    $700 Minimum++ 
A server fee of $300 will be added to all groups over 12 people  
Menus can always be customized, per person pricing may be subject to change.  
       
  Appetizers (select one)
· Lump Blue Crab-Stuffed Royal Red Shrimp with Spiced Tomato Jus
· Lemon and Herb Gulf Shrimp with Roasted fresh Artichokes, Heirloom Tomatoes, Spiced Oils 
· Chilled Gulf Shrimp Cocktail with Radish, Caper and Pickled Onion Salad, Bloody Mary Cocktail Sauce
· Crispy Gulf Coast Oysters  over Pork Belly with a Bourbon Glaze and White Cheddar Stone Ground Grits
· Lump Blue Crab Cake with Smooth Gumbo Sauce
· Charred Florida Octopus with Saffron Risotto, Citrus Gremolata, and Herb Oil
· Duo of Oysters: 2-Grilled with Andouille, Arugula, Blue Crab, Asiago, and Lemon 
   2-Chilled with Mango, Lime, and Candied Jalapeno Salsa

      Salads (select one)
· Local Greens Salad, Pork Belly Croutons , Shaved Vegetables, White Cheddar, and Herb Vinaigrette
· Bibb Lettuce with Florida Citrus, Candied Onion and Jalapeno, Radish, Manchego, Strawberry Vinaigrette
· Baby Romaine with Shaved and Crisp Parmesan, Roasted Grape Tomatoes, and Creamy Peppercorn Caesar Dressing
· Florida Heirloom Tomato Salad with Fresh Mozzarella, Pickled Red Onions, Fresh Herbs, Arugula Pesto 

     Entree (select one)  *Ask for Supplemental Price for Florida Spiny Lobster to compliment any dish
· Certified Angus Beef Filet  with Creamy Potato Dauphinoise , Local Mushrooms and Spring Peas, and a Red Wine-Horseradish Jus
· Local Bay Scallop and Shrimp-Stuffed Triple Tail over Confit Potatoes, Herb-grilled Zucchini, and Citrus Buerre Blanc
· Pan-Seared Gulf Snapper over Citrus and Herb Risotto, Grilled White and Green Asparagus, and a Spiced Shellfish Jus
· Carved Angus Beef Strip Loin with Potato Puree, Truffled Herb Butter, and Glazed Baby Carrots
· Angus Beef Filet and Gulf Grouper with Duchess Potatoes, Roasted Broccolini and Pearl Onion, Roasted Red Pepper Veloute, and Peppercorn Jus

    Desserts (select one) *ALL desserts can be prepared to accommodate Gluten/Allergen Free 
· Bailey’s Tiramisu with Whipped Mocha, White Chocolate Ganache, and Salted Carmel
· [bookmark: _GoBack]Layered Key Lime and Mango Mousse with Almond-Graham Crumble, with Blueberry Preserves
· Florida Strawberry Pavlova with Citrus Berry Coulis
· S’mores Terrine with Layers of Chocolate and Toasted Meringue, Brown Butter and Chocolate Graham
· Milk Chocolate Sponge Cake with Whipped Chocolate and Carmel Mousse, Strawberry-Vanilla Emulsion
· Local Raspberry and Lemon Meringue Tartlet with Blackberry and Orange Puree
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