Happy New Year 2011

HORS D’ OEUVRES

Little Crab Soufflé with Creamy Corn
Celery Root, Butternut Squash Soup with Caramelized Pears

Red Endive and Apple, Maytag Blue Cheese, Roasted Walnut and Pomegranate Seed

CHOICE OF ENTREE

(choose one)

Pure Luck Dairy Goat Cheese And Truffle Ravioli, Pine Nut Pesto, Oven Roasted Tomato
Puree and Shaved Parmigiano Reggiano

Divers’ Sea Scallops, Caramelized Cauliflower, Soubise Sauce and Balsamic Reduction

Roasted Cornish Game Hen, Root Vegetables, Parmesan Potato Gnocchi, and
Thyme - Lemon Chicken Jus

Seven Peppers Crusted Beef Tenderloin, Sunchoke Puree, Braised Brussel Sprouts and
Merlot Wine Sauce

Desserts & coffee will be served in the Lake Kitchen.



