
 

 

appetizer 
Fresh Mozzarella & Sliced Tomato drizzled with Balsamic & Basil Olive Oil | 

Soup du Jour | Penne a la Vodka | Seasonal Fresh Fruit | Mixed Field Greens, Cherry Tomatoes, Carrots &  

Herbed Croutons wrapped in a sliced Cucumber drizzled with a Thyme Vinaigrette | 

Traditional Caesar with Herbed Croutons & Parmesan Cheese 
 

entrees 
PASTA | of your choice $26 

 

CHICKEN FLORENTINE | topped with spinach & mozzarella  
served with an alfredo cream sauce $28 

 

CHICKEN BREAST | sautéed with prosciutto, fresh mozzarella &  

mushrooms in a sherry cream sauce $28 
 

GRILLED CHICKEN BREAST | topped with a pineapple mango chutney $28 
 

GRILLED ATLANTIC SALMON | marinated in brown sugar, soy sauce & pineapple juice $30 
 

SEARED SWORDFISH | topped with a lemon parsley buerre blanc $32 
 

NEW YORK STRIP STEAK | topped with an ancho chili bbq sauce $34 
 

 FILET MIGNON | with a garlic herb butter $36 

 

Served with Parmesan Mashed Potatoes & Haricot Verts | Rolls & Butter 
 

dessert  
Sheet Cake | Assorted Mini Pastries  

 

Freshly Brewed Coffee, Decaffeinated Coffee & Tea 

 

SOFT DRINKS INCLUDED | ADD AN ADDITIONAL COURSE FOR $5 PER PERSON 

 
PLUS 7% SALES TAX & 20% SERVICE CHARGE 

 

| | | |

Sit Down Lunch   


