


Individual Plated Meal
Forut Couwnse

Assorted DinnerRolls & Salad Served Family-Styleto Table

plated salad add $1.95 per person

TOSSED GARDEN SALAD

|e‘rfuce, tomatoes, cucumbers, croutons

CAESARSALAD

Romaine, Croutons, Grated Cheese

Dressings (Choose 1) : House Italian, Ranch, Balsamic, Bleu Cheese or Caesar

Entnees, Chasse 3

pre-se ecf!on is requtred

Beef

GRILLED PRIME RIB RIB EYE STEAK
FILET MIGNON 80Z +%$7.00 SIRLOIN STEAK

Center Cut, very tender

NY STRIP STEAK 1207 FLANK STEAK

Hand cut Korean Style, flame grilled
Entrees Conk d

CHICKEN MARSALA CHICKEN FRANCESCA
Chicken breast with rich mushroom wine sauce Chicken breast stuffed with
CHICKEN PICCATA prosciutto wropped asparagus
Chicken breos’r, |emon, capers & wine sauce CHICKEN SUZANN

CHICKEN PARMESAN Chicken breos’r, rolled in bocon, &

Breaded cu’r|e’r, mozzarella cheese & sauce
sour cream sauce

ITALIAN MARINATED CHICKEN
CHICKEN CORDON BLEU

Secret marinade, then gri||eo| fo perfecfion . '
STUFFED CHICKEN BREAST Chicken breast rolled with ham &
Swiss

Traditional style or Spinach & Feta



Fork

PORK CHOPS SLICED PORK LOIN
Grilled, topped with oil & garlic Citrus infused, with pork gravy

PORK MILANESE

Breaded pork cutlet, topped with
milanese sauce

Aeafsod

Chosse Youn Fish & Bauce
SALMON LEMON BUTTER WHITE WINE
HADDOCK CREAMY PESTO
SOLE OIL & GARLIC
TILIPIA TERIYAKI
TUNA SWEET CHILI

BROWN SUGAR BOURBON

Veyemim@& Ve;a/n/

BELL PEPPER Vegan ACORN SQUASH Vegan
Rice, Black beans and Spinach Wild rice, spinach, cranberries
seasonal availability

PORTOBELLO MUSHROOM Spinach,

feta cheese, sun dried tomatoes STUFFED SHELLS
Large shells, stuffed with ricotta
EGGPLANT ROLLITNI cheese
Breaded Eggplant filled with Riccota
Cheese VEGETARIAN LASAGNA

Sautéed veggies, layers of Pasta,
Mozzarella and Ricotta cheeses



Aide Dishes, Chosse 2
Potate & Fice

MASHED POTATOES WILD RICE PILAF

RED SKIN MASHED JASMINE RICE
GARLIC MASHED SPANISH RICE
PARMESAN POTATOES BROWN RICE
SCALLOPED POTATOES BAKED POTATO
TWICE BAKED POTATO +$95 PARSLEY NEW POTATO

HERB ROASTED OVEN POTATO

Vegetables

Green Beans Grilled Blend
Corn zucc/vim'l squoshl peppers, & onion
Broccoli
Brussels Sprouts Asparagus
Mixed Blend Fonistes
green beans, carrots, broccoli Butter, Honey Glaze, Oil & Garlic, Almondine,
Parmesan
Baby Carrots
PASTA COURSE
Family-Style Course +$5.95
PASTAS SAUCES
PENNE PESTO
RIGATONI MARINARA
BOWTIES FRA DIABLO
ORECHTTE VODKA
OIL & GARLIC

add. NMleatballs, &wwfe, Chicken. an Sawtoed %ﬂéz& +$2.50
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