Dinners

Minimum of 20 Persons

Appetizers

Jumbo Shrimp Cocktail
Jumbo Shrimp, Traditional Cocktail Sauce and Lemon Wedge
$11.95 per person

Mixed Field Green Salad
Tossed with Julienne Tomatoes, Cucumber Fan, Mushrooms
Choice of Dressing
$5.95 per person

Hearts of Romaine Salad
Crisp Romaine Lettuce, Shaved Red Onion, Shredded Asiago Cheese
and Baked Croutons
Served with Creamy Caesar Dressing
$6.95 per person

Leaf Spinach Salad with Fresh Berries and Toasted Walnuts
Raspberry and Bacon Vinaigrette Dressing
$7.50 per person

Boston Bibb Salad and Peppered Goat Cheese
Sundried Tomato Vinaigrette, Julienne Tomato and English Cucumber Fan
$8.95 per person

Brandied Lobster Bisque
Shrimp, Lobster, Crab and Brandy in a rich Lobster Base
Topped with Créme Fraiche
$7.50 per person

Wild Mushroom Soup en Croute
An Assortment of Wild Mushrooms with Cream and Fresh Herbs
Topped with Puff Pastry and Baked

$6.95 per person

All Prices are subject to 18% Gratuity and 8.1% Sales Tax




Soup or Salad Starter

Minimum of 20 Persons

Garden Tossed Salad
Choice of two dressings: Ranch, Italian, Thousand Island. Bleu Cheese
Or Low Fat Honey Mustard
$5.25 per person

Tossed Caesar Salad
Toasted Croutons and Shredded Parmesan Cheese
$6.95 per person

Warm Leaf Spinach Salad with Fresh Berries and Shaved Red Onions and
Spicy Glazed Walnuts
Raspberry Vinaigrette Dressing
$7.50 per person

Chef’s Soup of the Day
$6.00 per person




