
S A L A D S  &  C O L D  A P P E T I Z E R S

P E T R O V S K Y  D E L U X E  B A N Q U E T

A S S O R T E D  S M O K E D  F I S H
SMOKED SALMON, WHITE FISH ‘CAPTAIN’ & BUTTERFISH  
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SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE APPLIED TO FINAL BILL.

ALL SERVED WITH BREAD AND BUTTER

C O L D  A N T I P A S T O
EUROPEAN COLD CUTS, MOZZARELLA, OLIVES, 
SUN DRIED TOMATO, ROAST PEPPER

G R I L L E D  T U N A  S T E A K
SLICED TUNA STEAK, MESCULAN GREENS, 
& SESAME-TERIYAKI GLAZE

D U C K  S A L A D
DUCK BREAST WITH MANDARIN ORANGES, WALNUTS,
DRIED CRANBERRIES 

J A P A N E S E  S T Y L E  “ K A N I ”  S A L A D
CRAB MEAT SALAD

J U M B O  S H R I M P  I N  P I N E A P P L E

P I C K L E D  S H I I T A K E  M U S H R O O M S

C R E P E S  
WITH RED CAVIAR & SOUR CREAM  

S E A W E E D  &  M U S S E L S
WITH SEMI SWEET SAUCE & SESAME SEEDS 

B L A C K  C A V I A R
SERVED WITH CRACKERS & BUTTER

S M O K E D  E E L  
IN TERIYAKI SAUCE

H O T  A P P E T I Z E R

H O M E - F R I E D  P O T A T O
WITH ASSORTED WILD MUSHROOMS

F O I E  G R A S   
GOOSE LIVER SERVED ON PECAN RAISIN BREAD
WITH WINE & FIG REDUCTION

D U C K  B R E A S T   
DUCK BREAST WITH A BRANDY SAUCE ON APPLES

D E S S E R T
A S S O R T E D  F R E N C H  F R U I T  P A S T R I E S

F R U I T  P L A T T E R S

A S S O R T E D  T E A S  &  C O F F E E

M A I N  C O U R S E

S H R I M P ,  M U S S E L S  &  S C A L L O P S
GARLIC & HERB BUTTER SAUCE

R A C K  O F  L A M B  F R E N C H  S T Y L E
SERVED WITH MUSTARD SAUCE

I N D I V I D U A L  S U R F  &  T U R F  
FILET MIGNON & LOBSTER TAIL WITH POTATOES 
& GRILLED ASPARAGUS

B E V E R A G E S

S O F T  B E V E R A G E S  |  U N L I M I T E D

B O T T L E  O F  R U S S I A N  S T A N D A R D  V O D K A
B O T T L E  O F  R E D  &  W H I T E  W I N E
PER 8 GUESTS


