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Choice of Salad* with Bread & Butter

Caesar or Garden

Includes One Pasta Course*
Penne Alla Vodka, Rigatoni Alfredo, Tortellini Pesto, Penne Blush

Entrée Selections (select 2)
Entree Counts requested in advance

Chicken Parmesan Stuffed Flounder w/ Crab Meat in a
Chicken Marsala White Wine sauce (Add 54)
Chicken Piccata Jumbo Shrimp Lejon & New York
Blackened Pork Tenderloin Honey Dijon Strip (Add $8)
Beef Tenderloin w/ Red Wine Reduction (MP) Herb White Wine Salmon (Add 54)
Prime Rib (Add $8) Citrus Salmon (Add 54)

Choose Two Accompaniments*
Roasted Garlic String Beans, Garlic Parmesan Broccoli (Add 1), Balsamic Brussel Sprouts (Add
$1), Seasoned Asparagus with Parmesan and Lemon (Add $2), Roasted Vegetable Medley, String
Beans & Potatoes (Add 51), Garlic Roasted Potatoes, Long Grain Wild Rice

Choose One Dessert Course

Cake, Pie, Assorted Dessert Miniatures, Vanilla Sundae
Discuss Flavors with an Event Planner*

Coffee & Tea Service / Soft Drinks

*Salad, Pasta and Sides served Family Style or Individual

Includes:
China, Glassware, Table Linens & Napkin

$35 per person (minimum 40)

Room Rental Fee, Sale Taxes and Service Charge are additional
Pricing Effective 9/1/25



