
2nd course
Greens (Choice of):

Local Watermelon Salad 
  Shaved Fennel & Red Onion, Creamy Goat Cheese, Candied Pine Nuts,

 Aged Balsamic, Baby Arugula, Red Oak & Micro Lime Basil  
-

The M Wedge
Iceburg and Bibb Lettuce with Grape Tomatoes, Shaved Red Onion, 

Apple Smoked Bacon & Scallions,
 Buttermilk – Crumbled Blue Cheese Dressing

3rd course
Entrée (Choice of):

Orange - Miso Glazed Seabass
Goat Cheese Dumplings, Apple Smoked Bacon,

Baby Broccolini, Florida Orange Broth  
-

pan seared florida black grouper
Macadamia Nut Basmati Rice, Mandarin - Cucumber Slaw,

Lobster - Brown Butter Sauce
-

Classic  Veal & Shrimp “M”
Forrest Mushroom Risotto, Creamy Herbed – Marsala Wine Sauce

-
Pan Roasted ‘Ashley Farms’ Natural Chicken Breast

Complimented by the Chef’s Daily Fresh Creation
 -

Black Angus Filet Mignon 
Complimented by the Chef’s Daily Fresh Creation 

-
House Made Tagliatelle Pomodori

Fresh Tomato, “Waterside Basil”, Shaved Parmesan,
with Your Choice of Diver Scallops or Gulf Shrimp 

dessert
(Choice of):

Duet of white & dark Chocolate Mousse	 M Classic Key Lime Pie
     white & dark chocolate shavings	                  Fresh Whipped Cream 
          black pepper- berry sauce		                    Lime – Raspberry Coulis

coffee service

1st course
Appetizer (Choice of):

chef’s soup of the day
flavorful, fresh varies with the season

-
Crispy Calamari

Grilled Pineapple, Toasted Garlic Aioli, Green Onions
-

Shrimp & Crab Spring Roll
Sweet & Spicy Dipping Sauce

It’s all About the Passion...

Special Function
Platinum Menu

$68.00 per person
*Menu Subject to Change*

Price Excludes 6% Sales Tax and 20% Gratuity


