Thanksgiving 2009

 

First Course

 

 

Lobster and Smoked Fennel Chowder

 

Fresh Mozzarella and Roasted Red Peppers, Herb Oil, Balsamic Reduction

 

House Smoked Salmon with Capers and Onion Relish, Sour Cream

  

Steak Tartar, Fleur De Sel, Truffle Essence

  

Classic Shrimp Cocktail, (Add’l $6.00)

 

*****

 

Classic Caesar Salad

 

*****

Main Course

Roasted Turkey, Yukon Mashed Potatoes, Homemade Cranberry Relish,

Traditional Stuffing and Gravy

 

Atlantic Maine Salmon, Israeli Couscous, Trumpet Royal Mushrooms,

Lobster Sauce

 

Striped Bass, Autumn Vegetables, Black Garlic Sauce

 

Slowely Braised Niman Ranch Pork Shank, Gnocchi, Wild Mushrooms,

Carrots, Rosemary Jus

 

Filet Mignon, Truffle Mashed Potatoes,

Bordeaux Wine Reduction, Haricots Verts (Add. $8.00)

 

***** 
Highlawn Pavilion Dessert Sampler

 

Pumpkin CrPme Brflée, Flowerless Chocolate Cake, Raspberry Torte

Chocolate Dipped Strawberry

 

Beverages

 

Coffee, Decaffeinated Coffee, Tea or Milk

 

*****

Espresso, Cappuccino or Café Latte are $3.75 Additional

 

$59.00p.p. Plus 20% Gratuity, 7% Sales

Children’s Dinner, available on Request for Ages 4-12 at $29.50

