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Beverages, Tax, & Gratuity are not Included

Appetlzers

Choice OfF:

Tri-Colored Beets & Arugula Salad f;
Shaved Parmesan, Dried Cranberries, Walnuts, & Lemon Pepper Vmatgreﬂe '
Cream of Butternut Squash Bisque A

Hudson Valley Honey & Caramelized Walnuts

Catsmo Farms Pastrami Smoked Wild Salmon
Mustard Dill Vinaigrette

Red Chile Dusted & Roasted Garlic Panama Shrimp
Butter Beans, Lemon, & Green Onion Couscous

Entrées
Choice Of:

Crown Maple Syrup, Sauza Tequila, Lime Glazed Fillet of Faroe Island Salmon
Fresh Herb Quinoa & Broccoli Rabe Compote R

Orecchiette with Maryland Crabmeat, Asparagus, & Goat Cheese ~ Sundrled
Tomato Pesto e

Braised Beef Short Ribs with Butternut Squash Risotto

With Graham'’s Port Reduction

Inside Out Beef Wellington
Wild Mushroom, Roasted Shallot & Port Demi-Glace

Desserts

Sorbet Trio
Lemon, Raspberry, & Mango

Caradonna Farm Apple Crisp
Cinnamon & Pecan Ice Cream

Tiramisu Ship Lantern Inn
Hudson Valley Honey Scented Créme Brulee



