
Whole Roasted Stuffed Turkey
Lavender Honey Roasted Chicken

Prime Rib - Pan Au jus
Sage Brined Pork Roast – Dijon Mustard and Parmesan Crust

West Indian Curried Tofu

 
Poached Salmon Filet

Baked Mahi Mahi - Butter, Creole , or Picatta Sauce
Rosemary and Garlic Stuffed Leg of Lamb Roast – Mint Jelly

Ginger Maple Glazed Ham

Crawfish Corn Bread Stuffing
Whole Berry Orange Cranberry Sauce

Caribbean Potato Stuffing
Thyme Roasted Wild Mushrooms

Creamed Sweet Potatoes

Whipped Yukon Gold Potatoes
Creamed Spnach

Johnny Cakes
Scalloped Potatoes

Herb Roasted Potatoes
Steamed Asparagus with fresh Citrus Butter

Honey Glazed Carrots
Seasoned Rice
Stewed Beans

Caesar Salad – Shaved Parmesan
Fig and Heirloom Tomato Salad –  

Tarragon Dressing

Vegetable Crudités Platters –  
Pesto Ranch

Fresh Fruit Platters

Roasted Pumpkin Soup with Sage Parmesan Croutons

Black Eyed Peas and Ham Hocks
Turkey Vegetable Soup 

Local Red Pea Soup with Dumplings
Seafood Kallaloo and Fungi

New England Clam Chowder

Apple, Blueberry or Pumpkin  Pie
Chocolate Bourbon Pecan Pie

Lemon Meringue or Key Lime Pie

Coconut and Raisin Bread Pudding
Cheese Cakes (Guava , Mango, Pina Colada)

Frangipane Petit Fours

Grilled Vegetable Frittata
Tart Basket - Coconut, Guava & Pineapple

Bread, Muffin or Pastry Baskets
* All Pies are made fresh in house and available in half sizes.

Charcuterie Platter (Assorted Meats, Cheeses,  
Bread Sticks and Preserves)

Pork Shoulder Rillettes
Fromage de Tete (Hogs Head Cheese)

Island Gravlox (House Cured Salmon with Dill and Rum)
Duck Prosciutto

Candied Smoked Mahi or Wahoo
Roasted Vegetable Terrines

Crème Caramel Chicken Liver Pate
Gourmet Cheese and Cracker Platters – Fruit Preserves

Shrimp Cocktail Platters

For more info:  
Email wallace@gannethardware.com

773-3232
Fax 773-2656

INTRODUCING Schooner’s  House Made Coquito and Lemoncello


