
 
 

DINNER ENTREES 
(CHOICE OF THREE) 

 
CHICKEN CORDON BLEU  $32.95 

Stuffed with smoked ham and cheese and topped with a supreme sauce. 
 

CHICKEN FRANCAISE  $30.95 
Battered chicken breast in a lemon sauce. 

 
STUFFED CHICKEN BREAST $32.95 

Stuffed with fresh asparagus and seasoned bread crumbs. 
Topped with a basil cream sauce. 

 
BAKED SCROD    $32.95 

Topped with seasoned bread crumbs and lemon wine sauce. 
 

BAKED STUFFED SCROD  $34.95 
Stuffed with seafood stuffing and baby gulf shrimp. 

Topped with a creamy dill sauce. 
 

GRILLED SALMON   $32.95 
Lightly blackened and served with a demi glaze sauce. 

 
STUFFED JUMBO SHRIMP $36.95 
Crabmeat Seafood Stuffing and a white wine sauce. 

 
BAKED SEAFOOD COMBO  $37.95 
Stuffed shrimp, scallops and scrod. Topped with a 

seasoned bread crumb and lemon sauce. 
 



ROAST SIRLION OF BEEF  $31.95 
Thinly sliced and served with a mushroom gravy. 

 
PRIME RIB OF BEEF   $34.95 

Served with an AuJus gravy. 
 

SURF & TURF 
Prime Rib & Stuffed Shrimp         $38.95 

 
STUFFED BONELESS PORKLOIN   $33.95 

Stuffed with Spinach & Italian Sausage stuffing 
Topped with a brown gravy. 

 
OVEN ROASTED PORK LOIN      $30.95 

Sliced Boneless Porkloin in mushroom gravy sauce. 
 

VEGETARIAN ENTRÉE AVALIABLE UPON REQUEST 
 
 

HOT BEVERAGE SERVICE 
 
 

Coffee and Assorted Tea Station      $.75 per person 
 

Coffee and Assorted Teas served at table   $1.00 per person 
 

 
 

ALL DINNER ENTREES INCLUDE 
 

A  Complimentary display of fresh fruits, vegetables 
and assorted cheese and  crackers 

 
APPETIZERS 

(CHOICE OF ONE) 
 

Fresh Fruit Cup 
Minestrone Soup 

French Onion Soup 
Italian Wedding Soup 

 



ADDITIONAL APPETIZERS 
(PRICED PER PERSON) 

 
Melon wrapped in Prosciutto  $5.00 
Crabmeat Stuffed Mushrooms  $5.50 

Bruschetta  $4.00 
Shrimp Cocktail  $7.00 

 
SALADS 

(CHOICE OF ONE) 
Mixed greens  

 Caesar 
(choice of two dressings) 

 
SIDE DISHES 

(CHOICE OF ONE) 
 

Rice Pilaf 
R ed Roasted Potatoes 

Baked Potatoes 
Mashed Potatoes 

Twice Baked  Potatoes 
Sweet Potatoes 

 
VEGETABLES 

(CHOICE OF ONE) 
 

Buttered Carrots 
Mixed Vegetables 

Greens Beans Almandine 
Seasoned Vegetables 

 
DESSERTS 

(CHOICE OF ONE) 
 

Ice Cream Parfait (choice of Strawberry, Crème DeMenthe or Chocolate 
Apple Crisp ala Mode 

Carrot Cake or Chocolate Mousse 
(Event cake may be served for dessert at no additional charge)   
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