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Amuse Bouche
Lobster Bisque or Canal St. Dinner Salad

Entrée Choice

Chateaubriand Two Lobster Tails
20 ounce Center Cut Tenderloin 5 /-8 ounce Cold Water Lobster Tails
of Beef Carved Tableside, with Crab Stuffing, Served with Rice
Served with Duchess Potatoes, Pilaf and Sautéed Asparagus Spears

Vegetable Bouquetiere and
Bordelaise Sauce

Dessert
Blackout Chocolate Cake

with Prailine Dusted French Vanilla Ice Cream

> 75 per couple
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