
 
                                                                                                                             

presents 

Florida Masters Dinner 2017 
                                              
   Saturday 11th February 

                              * Cocktails & Soup-5pm * Dinner-6pm *  
 
 

        Menu 
corn chowder 

w/ roasted red pepper & baby scallops 

* 

garden fresh salad  

w/ heirloom baby tomatoes, 

avocado & feta in lemon olive oil dressing 

* 

pork roast 

w/ dark beer sauce, 

* 

seared salmon  

w/ dukkah crust & dijon mustard sauce 

* 

truffled steamed green asparagus & carrots 

* 

creamy mashed potatoes 

* 

sea salt caramel  

chocolate squares 
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