
As guests arrive they are greeted with:

A glass of sparkling wine with pomegranate*
Specialty Cocktails at the bar

Warm Café Nuts
Warm toasted mixed nuts with Rosemary, Brown Sugar,

 Cayenne Pepper and Maldon Sea Salt

Passed Hors d’Oeuvres

Broiled Figs and Prosciutto

Classic Chicken Liver Mousse
Toast Points

Chicken and Lemongrass Potstickers
Soy Hoisin Dipping Sauce

Mini Beef Wellingtons
Béarnaise Sauce

First Course
Creamy Chestnut Soup

Crème Fraiche

An Elegant Evening Dinner Party
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Second Course

Maple Lane Farms Bibb and Endive and Radicchio Salad
Pink Grapefruit, Avocado
 Champagne Vinaigrette

Bread from Nana’s Bakery in North Stonington

Entrée

Surf & Turf Paired Plate
Filet Mignon, Red Wine Demi-Glace, Baked Stuffed Shrimp, 

Seafood Stuffing & Lemon Beurre Blanc

Holiday Mini Sweets to enjoy around the table or the fireplace

Gingerbread Cookies

Meringue Mushrooms

Caramel Mini Apple Tarts

Sea Salt Chocolate Mousse Cups

Minimum 25 guests
Menu $75 per person

Service staff additional and determined 
by number of guests

*Bar and Drinks not included in menu price.


