
                                        
 

 
Plated Dinner Options 

All menu prices are plus tax and include gratuity 
Entrees  include Chefs  Choice  of  Seasonal  Vegetables  and Salad 

 
Gril led NY Str ip  

Grilled 10 oz NY Strip with Fried Mushroom Garnish 
Horseradish Mashed Potatoes and Roasted Garlic Demi 

$25.95 per person 

 
Beef  Tender lo in Filet  

Bacon Wrapped Grilled Beef Tenderloin  
Garlic Mashed Potatoes and Red Wine Demi 

$30.95 per person 
 

Chicken Marsala 
Boneless Breast of Chicken  

Saffron Rice Infused with Wild Mushroom Essence  
$20.95 per person 

 
Gril led Grouper  

Grilled Filet of Black Grouper  
Herb Risotto with Lemon Caper Butter 

$30.95 per person 

 
Gri l led  Salmon 

Grilled Filet of Salmon with Balsamic Syrup 
Bleu Cheese Risotto and Oven Dried Tomatoes 

$22.95 per person 
 

Tender lo in of  Beef  & Crab Cake 
Grilled Beef Tenderloin with Wild Mushroom Sauce 

Seared Crab Cake with Garlic and Lemon Cream Sauce 
Garlic Mashed Potatoes 

$32.95 per person 
 

Fi let  of  Salmon & Boneless  Breast  of  Chicken 
Grilled Filet of Salmon with Lemon Dill Sauce 

Sautéed Chicken Breast with Red Onion Marmalade 
Herbed Risotto with Lemon Caper Butter 

$26.95 per person 
 

Other Menu Options Available  
Our Executive Chef would love to personalize the menu for your special day. 


