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An Individual Dark Chocolate and Hazelnut Mousse Dessert ñShooterò 
 

Crab & Corn Soufflé Starter 
 

Beet Root Mango and Feta Salad Stax 
 

 
    Seared Ahi Salad on a bed of Shredded Beets,                    Beef Carpaccio 
Peruvian Purple Mashed Potatoes and Steamed Carrots 



Garnishing the Lobster Quenelle and Bisque with Fried Tarragon Leaves 

    
Plates of Foie Gras, Haricots Verts and Spiced Orange Vinaigrette                                               

Ready to be served at table                                                            

 

The lamb rack cut up and plated with the stuffed cherry tomatoes,                                              
mushrooms, zucchini, and polenta cream (New Years Eve 2008 Bahamas Charter) 



 

Scampi and Grilled Corn Starter 
                                                         Gnocchi with Pesto & Toasted Pine Nuts 

 
Wings and Lemon Garlic Thyme Aioli 

  
 

Grilled Vegetable Platter from Dinner Buffet 
Mini Individual ñShooterò Desserts Tray 


