TJubilee

4 Course with Elite Welcome and Premium Open Bar

The French Connection

A Tasteful Presentation of Comforting Flavor to Include Split Ripe Figs and Port Poached Pears
Surrounding Five Full-Bodied Cheeses, Finished with Water Crackers, Petite Slices of Country Raisin
Bread, Candied Walnuts, Fresh Herbs, Ripe Berries and Grape Clusters

Chilled Arctic Raw Bar

Crab, Shrimp, Oysters, Clams, along with Lemons, Cocktail Sauce, Oyster Crackers, and Accessories

Silver Tray Butler Style Passed Hors D’ouevres

(Choice of 5 from Warm Beginnings Package)
With 3 Chef Choice

Choice of Pasta

Strozzapreti
Twisted Pasta, Spicy Italian Sausage, Slivered Garlic, Chili Flakes and Broccoli Rabe

Penne Alla Vodka
Penne Pasta in a Pink Vodka Sauce, Pancetta and Onion

Millionaires Mac & Cheese
Elbow Pasta, Parmesan Alfredo Sauce with Black Truffle Shavings

Choice of Salad

Classic Caesar Salad
Romaine Hearts, Black Pepper Croutons, Creamy Parmesan Dressing

Market Greens
Baby Greens , Tomatoes, and Radish with Champagne Vinaigrette

Roasted Baby Beets
Red, Golden, Candy Striped Beets, Beet Chip Carpaccio, Tarragon Vinaigrette
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TJubilee

4 Course with Elite Welcome and Premium Open Bar

Choice of 5 Entrées

Pecan Crusted Chicken
Tender Breast of Chicken, Brushed with Brandied Apricot Glaze and Dusted with Crushed Pecans

Grilled Ribeye
‘Loaded Potato Skin Gratin, Shiitake Ketchup, Garlicky Baby Spinach, Shake ‘n Fry Onions

Maine Diver Scallops
Cream-less Spinach, Roasted Cauliflower, Black Truffle Vinaigrette

Spring Lamb
Miriad of Spring Vegetables, Rosemary, Potato Confit

Swordfish

“Qlive Oil Poached”, Ratatouille, Basil, Boulibaise Sauce

Braised Short Ribs
Candied Carrots, Parsnip Puree

Surf + Turf

Filet Mignon, Succulent Lobster Tail, Served with Roasted Garlic Fingerling Potatoes

Steak Diane
Seared Beef Tenderloin, with a Classic Diane Sauce of Mushrooms, Dijon, and Sherry

Desserts

Michael’s Famous Doughnuts
Cinnamon-Sugared Doughnuts made with Fresh Ricotta and
Crushed Amaretti, Served with Créme Anglaise

Arrangement of Mini Ice Cream Cones
Selection of Gelato with Assorted ‘Sprinkles’

Assorted Gelato and Sorbet

Seasonal Dessert
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