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HOLIDAY MENU 2008
Available for DELIVERY ONLY on December 24t 2008 Between 9am — 3pm.
HEAT AND SERVE or Served in your residence
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SOUP
Lobster Bisque w/ Pernod & Saffron Cream

SAL.AD
Mixed Baby Spinach & Field Greens, Green Apples, Chevre & Cranberries

MAIN COURSE
Rosemary & Mustard Baked Moscoby Duck w/ Giblet Gravy
OR
Seared Chilean Seabass w/ Fruit Chutney
OR
Pomegranate Glazed Stuffed Cornish Hen (chestnut & sage) w/ Natural Jus

Grilled Choice Filet Mignon (31b avg.) wild mushroom, tarragon &
Gatlic crusted w/ sauce bordelaise (only available separately) $325.00 ea.

CHOICE OF:
Diamond Cut Tri-Color Potato Gratin
OR
Roasted Red, White & Blue Potatoes w/ Brown Butter & Fine Herbs
OR
Basmati Pilaf w/ Baby Cutrants, Dried Apricots, Pine Nuts & Fresh Mint

INCLUDED:
French Green Beans & Glazed Baby Carrots
Grilled Vegetable Platter
Chabasso Gourmet Rolls w/ Orange Cinnamon Butter

DESSERT

CHOICE OF:
Brown Sugar Crusted Glastonbury Apple Pie
OR:
Buche de Noél

Cost
Small Package (6-8 people) § 200.00
Large Package (10-14 people) $310.00

WE ACCEPT ALL MAJOR CREDIT CARDS




