Served Dinner Menu Selections
Minimum of 50 people. Choice of 3 selections.

Beef, Pork, Poultry and Seafood Entrées

Roast Prime Rib Au Jus with Crab Cake § 25.95
Grilled Filet Mignon topped with Red Wine Sauce $ 23.95
Broiled Delmonico Steak $ 20.95
Charbroiled New York Strip Topped with Creamy Brandy Sauce $ 20.95

Chef David’s Stuffed Pork Tenderloin (Tasty Apple & Wine Stuffing) $ 19.95
Roast Pork Tenderloin $ 18.95
New Orleans Pork Chops (Cajun Spices, Mushrooms, Peppers, and Onions) $ 18.95

Chicken Cordon Bleu (stuffed with Swiss Cheese & Ham) served with Cheese Sauce $ 19.95
Baked Stuffed Chicken with Supreme Sauce $ 18.95
Chicken Oscar $ 18.95
Lemon Pepper Chicken $17.95
Caribbean Jerk Chicken $ 17.95
Italian Baked Herbed Chicken $ 17.95

Stuffed Flounder with Lump Crab Meat $ 25.95
Jumbo Lump Crab Cake $22.95
Shrimp Scampi (served over Rice or Angel Hair Pasta) §$ 21.95
Baked Citrus Salmon $ 20.95
Baked Fresh Atlantic Haddock with Lemon Pepper Butter $ 18.95
Broiled Filet of Flounder (butter, pepper, lemon & paprika) $ 18.95

Choice of Rice, Potato or Pasta

Rice Pilaf, Wild Rice, Red Roasted Potatoes, Baked Potato, Mashed Potatoes with Gravy,
Parsley Potatoes, or Pasta with Marinara Sauce

Choice of One Vegetable

California Blend, Green Beans Almandine, Glazed Carrots, Mixed Vegetables, Corn
or Broccoli with Butter Sauce

Pasta Entrées

Vegetarian Lasagna with Garlic Toast $ 17.95
Penne Pasta in Creamy Wine Sauce with Garlic toast $ 16.95
Fettuccine Alfredo with Broccoli and Garlic toast $ 16.95
Cheese Tortellini with Diced Mushrooms, Ham, and Peas in a Cream Cheese Sauce $16.95

Choice of One Dessert $2.80 per person Choice of Beverage

Pies, Cake or Ice Cream Coffee Tea, or Soda
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