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HORS D’OEUVRES

NEW ORLEANS STYLE BARBEQUED SHRIMP

MARYLAND CRAB CAKES
TOPPED WITH CITRUS MUSTARD SAUCE

O

FRENCH TOMATO TARTS
COCONUT CHICKEN O
SERVED WITH ORANGE AND MAN%J.SQ
SCALLOPS WRAPPED IN APPLE ON

L ATION
CLASSIC CAESAR SALAD, LEEK A D MUSHROOM RISOTTO, CHICKEN MARSALA AND
MOZZAW MATO AND BASIL SALAD

CARVING STATION
GRILLED CHATEA , PROSCUITTO AND HERB STUFFED TURKEY BREAST
SERVED WITH HO H CREAM, HOMEY MUSTARD, BERRY CRANBERRY RELISH AND
SILVER DOLLAR ROLLS

/ CARIBBEAN STATION
HO JAMACIAN JERK SPICED CHICKEN, BLACK BEANS AND CILANTRO RICE, FRIED
% PLANTAINS AND JALAPENO CORNBREAD MUFFINS

DESSERT

KEY LIME PIE
COFFE AND TEA





