
 
 
 

 Dinner Menu  
  
 

Salad 
(Choose One ) 

 

Classic Caesar Salad  

Lettuce Wedge - with crumbled bleu cheese, bacon, creamy bleu cheese dressing 

Mixed Field Greens - with tomatoes, walnuts, cranberries, gorgonzola cheese, balsamic dressing 
 

 
Entrée  

(Choose Three) 
 

Filet Mignon (8oz.) 
Roast Prime Rib of Beef Horseradish Cream 
Sliced Chateaubriand with Bordelaise Sauce  

Stuffed Roast French Breast of Chicken with Shallots & Mushrooms in a Demi Glaze Sauce 
Francaise Style Breast of Chicken with a Lemon, Capers, Pinot Grigio Sauce 

Sautéed Breast of Chicken with Crimini Mushrooms Marsala Reduction 
Chicken Piccata  

Grilled Wild Salmon, Honey Mustard Glaze over Spinach 
Crab Cakes with Vegetable Corn Relish, Remoulade Sauce    

Pan Seared Chilean Sea Bass with Citrus Lime Butter, grilled Seasonal Vegetable (Additional $3)  
Shrimp Scampi with Seasoned Rice   

Lemon Pepper Shrimp & Chicken with Citrus Butter  
Filet Mignon (10 oz.) with 2 Jumbo Grilled Prawns (Additional $5) 

 
 

All Entrees served with Choice of Potato or Rice and Fresh Vegetable 
A Basket of Fresh Rolls and Butter are provided with your dinner 

Unlimited Soda  
Coffee / Tea / Decaf 

 
 

$34.00 per person  
Add $8.00 1 Hour Hor’d 

Add $15 Beer & Wine, Add  $20 Open Bar 

(please add 27% for sales tax & gratuity to all pricing) 

 


