Blue Bear Inn
& RESTAURANT

THE BLUE BOAR INN & RESTAURANT

Gourmet Helitour Picnics
Executive Chef - Steven Robinson

COLD BREAKFAST STARTERS

Salmon Lox and Bagel
Salmon Lox, Capers, Bermuda Onion, Tomato &
Cream Cheese
$34

House Made Granola & Yogurt
Individual Yogurt Choice & Blue Boar House
Granola
$13

Continental Breakfast
Fresh Pastry, Fruit Cup, Blue Boar Granola, Fruit
Yogurt & Bagel with Butter and Preserves
$18

Assorted Bagels
Strawberry, Raspberry & Blackberry Compound
Butter with Assorted Preserves
$12

The Blue Boar’s Breakfast Pastries
Cream Cheese, Maple Pecan, Raspberry
$10

SALADS

Roasted Beet & Pear Salad
Arugula, Red & Cold Beet Reduction, Star Araise
Poached Pear with Fried Chevre
$18

Crab & Heirloom Tomato Salad
Cucumber, Grapefruit, Avocado with Sterlin Caviar
Cream
$22

Mixed Field Greens
Lemon Shallot Vinaigrette, Brunoisette Vegetables &
Candied Pecans
$12

Spinach Salad
Raspberry Balsamic Vinaigrette, Fuji Apples, Shitake
Mushrooms & Walnuts
$14

Caesar Salad
Crisp Romaine Lettuce, Parmesan Cheese, Crouton
& Fresh Cracked Pepper
$14

Fried Parsnip & Arugula Salad
Duck Confit, Braised Cranberries with Golden Beet
Vinaigrette
$22

Fresh Mozzavrella, Tomato & Basil
Balsamic Reduction, Fried Prosciutto & Cracked
Pepper
$15



SOUPS

Gerilled Shrimp & Artichoke Gazpacho
Cucumber, Tomato, Horseradish & Much More ...
$12

Tomato & Basil Bisque
Fried Mozzarella Balls & Fresh Basil Oil
$12

PICNIC BASKETS

Sandwich
Your choice of freshly prepared sandwich on your choice
of bread
$22

Deluxe Seafood Tray
Cocktail Prawns, Seared Chilled Scallops, New
Zealand Lobster, Crab Merus, Smoked Salmon with
Cocktail Sauce
$65

Salmon Lox Assortment
Alaskan Salmon Lox, Capers, Bermuda Onion,
Tomato, Cream-cheese with Choice of Bagel
$36

Filet Mignon
Grilled to Medium Rare and Sliced on a Bias, Served
with Creamy Horseradish Sauce
$32

Chilled Poached Salmon
Poached in a Savory Broth and Served with Dill
Compound Butter
$32

AMENITY TRAYS

Priced Per Person

The Blue Boar’s Pastries
An Assortment of Cream Cheese, Maple Pecans &
Raspbherry Pastries
$10

Chocolate Dipped Strawberries
Dipped in Semi-sweet Chocolate and Garnished with
Roses
$3.50 (each)

Whole Fresh Fruit
Pineapple, Cantaloupe, Honeydew with an
Assortment of Fresh Seasonal Berries
$18

Double Fudge Brownies
House Made Chocolate Brownies Served with a Berry
Cream Cheese
$9

Fresh Baked Cookies
Chocolate Chip, Oatmeal & Cranberry, Peanut
Butter
$9



RECEPTION TRAYS

Priced Per Person

Seafood Platter
Shrimp Cocktail, New Zealand Lobster, Seared
Scallops, Crab Merus, Smoked Salmon with Cocktail
Sauce and Clarified Butter
$75

King Crab Merus
Served with Scallions and Steamed Cabbage with
Clarified Butter
$40

Shrimp Cocktail
Poached in Court Bouillon & Served with Cocktail
Sauce
$16

Deluxe Imported Cheeses
Assortment of Domestic Cheeses Served with Stone
Ground Mustard Crackers
$20

Sliced Fresh Fruit
Assortment of Fresh Fruit Served with a Yogurt
Dipping Sauce
$20

Fresh Vegetable Crudite
Assortment of Fresh Vegetables with a Homemade
Ranch Dipping Sauce
$18

Antipasto Platter
Italian Cured Meats & Cheeses with Grilled
Vegetables, Roasted Peppers and Olives
$24

Assorted Sandwich Wraps
Choice of Turkey, Roast Beef or Ham, Wrapped in a
Chipotle Wrap
$18

Cold Cuts and Cheeses
Assortment of Meats and Cheeses
$26

BREADS

The Blue Boar’s House Made Breads
Sourdough, Multigrain, Roasted Garlic & Rosemary
Olive

House Made Crackers
Stone Ground Mustard, Chipotle & Blue Cheese

crackers



