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PLATED DINNER SELECTIONS
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Roasted Fingerling Potato-Garlic Spinach
Polenta Cake- Mushroom Truffle Bordelaise
ut Salsa

Vanilla Bean Cream Brulee
Spiced Rum Bread Pudding
Dulce Leche Ice Cream

Fresh Berries
Wine Caramel-Orange Cream

Blackened Mahi-Mahi
Rockefeller NY Strip
Penne Rigate (Vegetarian
Vegetable Ragout

Cilantro Cocon
Salsa-Key Lime Beurre

Filet of Beef
DESSERT
(Select One)
Poached Pear
Vanilla Flan
Tropical Cocon
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