Walnuts, and Cranberry Balsamic Dressing (V. GF)
ay Scallops in Hot Cheese Dip Served with Fresh Tortilla Chips (GF)

teak and Salmon with Whipped Sweet Potatoes, Crispy Broccoli, and Maple Horseradish Creme Fraiche (GF)

d Rockfish with Lobster Butter Hollandaise served with Almond Cous Cous and Sauteed Fresh Green Beans

s - Bone in Braised Local Beef Shank over Smoked Pimento Cheese Grits with Crispy Fried Onions and Pecan Lemaon Pesto
- [hyme Roasted Chicken Thighs with Boursin Mashed Potato and Bacon Roasted Vegetables (GF)

- Balsamic Glazed Pork Tenderloin with Orecchiette in Butternut Alfredo with Asparagus and Pork Cracklin Crumble

ggetarian - Substitute Fried Green Tomatoes or Whole Grilled Cremini Mushrooms on the Surf and Turf, Mahi, Beef Shank, or
Pork Entrees

Course 8

Red Velvet Coconut Cake (V)

Dubai Truffle Terrine - Chocolate Double Chocolate Ghiradelli Cake Layer Topped with Phyllo Crunch, Pistachio Butter, Dark Chocolate
Truffle Layer (V)

Raspberry Mousse with Berry Compote and White Chocolate Ganache (V, GF)
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