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SOUTHWEST FLORIDA CHAPTER

BLESSINGS IN A
BACKPACK

#DINEWITHPURPOSE

SOUTHWEST FLORIDA

$49 PER PERSON N

FIRST COURSE

of CHILLED WATERMELON & GINGER SOUP

s P.E.l. MUSSELS PUTTANESCA
GARLIC, PEPPERS, OLIVES, ANCHOVY, CAPERS, LEMON JUICE, WHITE WINE BUTTER

PAN SEARED CRAB CAKE
MIXED GREENS, FRUIT SALSA, SPICY REMOULADE

eF ARUGULA SALAD
STRAWBERRY, RED ONION, GQAT CHEESE, PRALINES,
BERRY-CHAMPAGHNE VINAIGRETTE

s GOLDEN BEET SALAD
ARTISANAL GREENS, RED ONION, MARINATED AGED GOAT CH EESE, BALSAMIC FIG GLAZE

SECOND COURSE

TERIYAKI GLAZED SALMON
JULIENNE VEGETABLE, WAKAME, GINGER, MANGO-CHIL| GLAZE

FLORIDA PINK SHRIMP PASTA
FETTUCCINE, SUNDRIED TOMATO, SPINACH, PARMESAN-CREAM

sfr PAN SEARED POMPANO
CREAMY ISRAELI COUSCOUS, BACON, ROASTED RED PEPPER COULIS

ofF SURF & TURF
GRILLED FILET MIGNON, WILD GULF SHRIMP SCAMPI, FINGERLING POTATO, HARICOTS VERTS

CRISPY MAHI-MAHI
JULIENNE VEGETABLE, THAI-HONEY SAUCE, MANGO-CHILI GLAZE

GRILLED VEGETABLES & RISOTTO CAKE

YELLOW SQUASH, ZUCCHINI, RED ONION, RED PEPPER,
SUNDRIED TOMATO & SCALLION RISOTTO CAKE, HOUSE-MADE CHIMICHURRI

DESSERT

KEY LIME TART

FLOURLESS CHOCOLATE CAKE

COCONUT CAKE



