GRADUATION 2011
$50 PER PERSON

CANCELLATION POLICY: CREDIT CARD NUMBER REQUIRED TO SECURE ALL
RESERVATIONS

CANCELLATIONS BEFORE MAY 5™ WILL INCUR NO PENALTY
CANCELLATIONS BETWEEN MAY 5™ AND MAY 12™ WILL BE CHARGED $20 PER PERSON
CANCELLATIONS AFTER MAY 12™ AND NO SHOWS WILL BE CHARGED FULL PRICE

STARTERS

ROMAINLETTUCE, BELGIAN ENDIVE,
RADISH, FRENCH BEANS, PARMESEAN,
DIJON VINAIGRETTE

GRILLED SHRIMP

WRAPPED IN SURRYANO HAM,

CHARRED OKRA & BLACK EYE PEA SALAD,
JEZEBEL SAUCE

SPRING ONION GOAT CHEESE TART,
ENGLISH PEAS, HAZELNUTS,
WILD MUSHROOM SAUCE

CHILLED CRAB,
ASPARAGUS, CARROT SALAD,
LEMON BASIL VINAIGRETTE

ENTREES

BEEF TENDERLOIN,

CARMELIZED ONION WHIPPED POTATOES,
STEWED GREEN BEANS,

BACON RED WINE SAUCE

CHICKEN BREAST,

TASSO SPOON BREAD, SPINACH,

CIPPOLINI PORT SAUCE

CRAB CRUSTED PUPPY DRUM,,

SAUSAGE & MUSSELS, STEAMED BOK CHOlI,
WHITE WINE SAUCE

CHIC PEA, ROASTED EGGPLANT,

FARRO BLACK GARLIC SALAD, RED BEETS,
OREGANO PESTO

DESSERTS

STRAWBERRY SHORT CAKE, VANILLA ICE CREAM
CHOCOLATE PIE, BANANA RUM ICE CREAM
LEMON THYME CREME BRULEE

PEANUT BUTTER BLONDIE,
SALTED CARAMEL ICE CREAM, RASPBERRY SAUCE



