STARTER - CHOOSE 1

Shrimp Cocktail
Calamari
Rabbit Hole Bone Marrow Luge

Roasted Garlic, Crostini, Rabbit Hole Sherry Cask Bourbon

SOUP OR SALAD -1 SELECTION PER GUEST

Lobster Bisque || Soup of the Day
Caesar Salad

Romaine, Focaccia Croutons, Parmigiano Reggiano, Caesar Dressing

Harvest Salad

Roasted Pumpkin, Quinoa, Half-Dried Tomatoes, Dried Cranberries, Shaved Red Onion,
Candied Pecans, Charred Tuscan Kale, Mixed Baby Greens, Bleu Cheese Crumbles, Focaccia
Croutons, Honey-Truffle Vinaigrette

ENTREES - 1 SELECTION PER GUEST

Chilean Sea Bass
Shrimp Paella Risotto, Half-Dried Tomato Butter

8oz Certified Angus Beef® Filet Mignon

Roasted Shallot Mashed Potatoes, Red Wine Demi Glaze, Hollandaise

120z Certified Angus Beef® Beef NY Strip

Pavé Potatoes, Harvest Vegetables

8oz Wagyu Center Cut Ribeye Roll

Pavé Potatoes, Haricots Verts

Peppercorn & Rosemary Roasted Maple Leaf Duck

Roasted Shallot Mashed Potatoes,
Maple Roasted Baby Carrots, Cassis Demi Glaze

DESSERT - CHOOSE 1

Vanilla Bean Mousse

Chocolate Dipped Strawberries, Strawberry Reduction

Chocolate Créme Briilée

7 Key Lime Pie
dnstiming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the



