
 
 

Harbor View Gala 
 

Reception Platters 
Grilled and Marinated Vegetable Antipasto 

House Charcuterie Board 
Imported and Domestic Cheeses 

 
Raw Bar 

Shucked to Order 
Champagne Poached Prawns 

Crab Claws 
Island Creek Oysters 

Clams 
Served with Lemon Quarters, Cocktail Sauce and Mignonette 

 
Salads 

Tossed to Order 
Chopped Steakhouse Salad with 

Cucumbers, Tomatoes, Crispy Shallots and Blue Cheese Dressing 
Romaine Leaves with Anchovy Vinaigrette 

Roasted Beet Salad with Goat Cheese and Candied Nuts 
Tossed Baby Lettuces with Balsamic and Olive Oil 
Mini Rolls and Assorted Artisan Breads and Butter 

 
Steamer Station 

Black Mussels in Whale’s Tale Broth 
Littleneck Clams in Garlic, Herb, Shallot and Tomato Broth 

 
Angler’s Bounty 
Seared to Order 

Your Choice of Two: 
Bluefin Tuna, Halibut, Swordfish, Atlantic Fluke 

Seared to Perfection with Chilled accompanying Sauces, 
Drunken Pineapple Salsa, Citrus Aioli, Red Pepper Coulis, Roasted Garlic, Herb Tapenade 

Lemon and Lime Quarters and Fresh Vegetable Slaw 
 

Carvings 
Sliced to Order 

Your Choice of Two: 
Rosemary Pepper Crusted Beef Tenderloin, Roasted Turkey, 

Baked Virginia Ham, Leg of Lamb, Baron of Beef 
with accompanying Sauces and Au Gratin Potatoes 

 
Desserts 

Sweet Fruit Skewers 
Island Rum Bread Pudding 

Cranberry Nut Clusters and Assorted Truffles 
Mini Pineapple Upside-Down Cakes 

Mini Cheesecakes 
Cupcakes 

 
 


