HOLIDAY BANQUET DINNER MENU
SALAD COURSE
Please Sdect One
Lettuce Wedge w/Bleu Cheese

Caesar Salad
Mixed Field Green Salad

PASTA COURSE
Please Sdect One
Penne with Plum Tomato and Fresh Basil Sauce
Penne w/Wild Mushroom Sauce

ENTREES
Please Sdect Three EntrZe@@ for your Guests to Choos from

Pork Tenderloin Calvados $34.95

Grilled 8 oz. Filet Mignon $42.95
New York Strip Steak $42.95
Broiled Seafood Platter $36.95

Veal Chop Capricciosa $42.95 (Signatre Dish)
Broiled Sea Scallops English Style $35.95
Veal Medallions Hunter Style $38.95
Breast of Chicken w/ Shrimp and Lemon Caper Berry Sauce $34.95
Grilled Portobello Mushroom Topped with Jumbo Lump Crabmeat $32.95
Broiled Fresh Lemon Sole with Lump Crabmeat and Toasted Almonds $36.95
Grilled Cajun Sugar Crusted Salmon $35.95

SPLIT ENTRfE SELECTIONS
Please Sdect One
Herb Crusted Salmon and 60z. Grilled Filet with Mustard Sauce $42.95
Sautéed Crab Cakes and Veal Medallions with Lemon Caper Sauce $39.95
Grilled Veal Chop with Sautéed Garlic Shrimp $42.00
Our chef will make the accompaniment selectionsto your meal

Please Select One:

New York Cheesecake w/ Fresh Strawberries
Warm Chocolate Lava Cake
Tiramisu
Warm Apple Strudel

Soft Beverages, Coffee and Tea Included

Gratuity 20%or $100pe server whichever is greater
A Depost of $500is dueuponconfirmation of reservation



