
 

First Course 
Rock Shrimp Spanakopita with Caramelized Shallot Cream 

 

Mixed Seafood & Vegetable Ceviche 
 

Second Course 
Embers Salad 

Mixed Greens, Grape Tomatoes, Cucumber, Toasted Pine Nuts,  
Maytag Blue Cheese Crumbles & White Honey Balsamic Vinaigrette 

 

Lobster Bisque 
 

Main Course 
Coriander & Mustard Crusted Atlantic Salmon 

Basmati Rice Pilaf and Spinach Sauté, with Roasted Lemon Buerre Blanc 
 

Shoulder Steak (Cajun) 
Smashed Redskin Potatoes, Roasted Vegetables and Tomatillo Demi 

Jalapeno Butter 
 

Add Dessert Course Feature $6.00 
Espresso Cheesecake with Crème Anglaise 

 

Butterscotch Budino 
 

 


