$42.95 per guest
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Cup of Shrimp & Crab Bisque

House Salad
tomato, cucumber, red onion, crumbled feta cheese, dressed with an aged balsamic vinaigrette

Gorgonzola Salad
mixed field greens in Gorgonzola dressing topped with caramelized walnuts
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Blackened Red Snapper Etouffée
with shrimp & crab over a bed of spinach with dirty rice

Crab-Stuffed Salmon
with lobster velouté, served over asparagus

Petite Filet with Shrimp
served with asparagus

Chicken with Champagne Beurre Blanc
sautéed bone-in chicken breast served over potato corn hash with a light champagne butter sauce

Lobster Enchiladas

with lobster, shrimp & jalapefio-jack cheese smothered in poblano cream sauce
with cilantro lime rice
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Tiramisu
Butterfinger® Bread Pudding

Brownie with Ice Cream
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