
A customary 20% taxable service charge and current sales tax will be added to all prices.   

All prices subject to change.  

Maximum of two entrée selections. 
Guests must pre-select entrées and they must be clearly marked on place cards. 

 

Starters (Choice of One) 
House Salad Caesar Salad 

Spinach Salad 
Soup du Jour (maximum of 50 people) 

 

Entrée 
Bowtie Pasta with Feta Cheese & Sundried Tomatoes tossed in Olive Oil (no starch) ...... $16.95 
Vegetable Tartlet Filled with Crisp Vegetables, Sundried Tomatoes,  
     & Parmesan Cheese with a Roasted Red Pepper Coulis (no additional vegetable) ..... $17.95 
Grilled Salmon Filet with Dill Sauce ............................................................................ $21.95 
Blackened Chicken Alfredo ........................................................................................ $18.95 
Bone-In Lemon Herb Roasted Chicken ....................................................................... $17.95 
Chicken Marsala with Sautéed Mushrooms ................................................................. $18.95 
Grilled Teriyaki Chicken ............................................................................................ $18.95 
Apple Pecan Stuffed Chicken Breast with Fresh Rosemary Sauce .................................. $18.95 
Grilled Chicken with Sundried Tomato Cream Sauce .................................................... $18.95 
Chicken Florentine, Stuffed with Spinach, Mozzarella & Onion ...................................... $18.95 
Chicken with Lemon Caper Butter .............................................................................. $18.95 
Chicken Cordon Bleu ................................................................................................ $19.95 
Medallions of Pork Loin with Apple Citrus Coulis .......................................................... $17.95 
Grilled London Broil with Bordelaise Sauce ................................................................. $18.95 
Sliced Sirloin of Beef with Au Jus ............................................................................... $17.95 
Prime Rib of Beef (9 oz) ........................................................................................... $24.95 
Prime Rib of Beef (12 oz) .......................................................................................... $26.95 
Filet Mignon (8 oz) ................................................................................................... $27.95 
Duo of Poached Salmon and Chicken with Chive Dill Sauce .......................................... $21.95 
Petit Filet Mignon (4oz) with Port Wine Demi Glace Grilled Chicken............................... $22.95 
Petit Filet Mignon (4oz) and Crab Cake ...................................................................... $27.95 
Petit Filet Mignon (4oz) and Stuffed Shrimp ................................................................ $27.95 
Triple Medallion Plate of Pork, Beef Filet, and Chicken  
      with Port Wine Rosemary Sauce (3 oz each) ........................................................ $23.95 
 

Dessert Selections (Choice of One) 
Strawberry Layer Cake, Double Chocolate Cake, Carrot Cake, German Chocolate Cake,  

Coconut Cream Pie, Carmel Nut Apple Pie, Chocolate Mousse, or Coconut Cake 
 

Served With 
Chef’s Selection of Fresh Vegetable 
Chef’s Selection of Potato or Rice 

Rolls and Butter 
Freshly Brewed Coffee & Iced Tea 

 

Dinner is served at 2:00pm or later.   

PLATED DINNERS 


