
Served Dinner Packages - 3/1/14 

Served Packages 
 

All entrees include a house salad with dressing, vegetable and potato du jour and 

breadsticks.  Entrees come complete with choice of house dessert, coffee and tea. 
 

 

All events may choose three entrees from their selection for their guests to decide upon. 

All prices are inclusive of tax and service charge 

Selection 1 

$20.00 per person 

Stuffed Chicken Breast 

Chicken stuffed with sausage 

bread dressing finished with 

a vegetable cream sauce 
 

Chicken French 

Lightly battered chicken 

breast served atop sautéed 

escarole finished with lemon 

and fresh herbs 
 

Roast Beef Pinot Noir 

Sliced roast beef with a 

mushroom pinot noir sauce 
 

Pasta Primavera 

Penne pasta sautéed with 

fresh garden vegetables and 

tossed in a garlic butter sauce 
 

Stuffed Pork Tenderloin 

Roast tenderloin of pork 

stuffed with sausage bread 

dressing accompanied with 

fried apples 
 

Italian Cod 

Freshly baked Atlantic Cod 

coated with Italian seasoned 

bread crumbs & Parmesan 

cheese with fresh lemon 

garnish 

Selection 2 

$25.00 per person 

Chicken Parmesan 

Italian breaded chicken breast 

topped with Provolone and 

Asiago cheeses over our 

house red sauce accompanied 

with spaghetti   
 

Chicken Marsala 

Tender chicken medallions 

sautéed with fresh 

mushrooms simmered in a 

light Marsala sauce with a 

hint of Italian seasoning 
 

Grilled Salmon 

Grilled Atlantic salmon 

served with scallion dill sauce 
 

Seafood Stuffed Cod 

Fresh Atlantic Cod stuffed 

with our signature seafood 

stuffing and laced with 

Hollandaise sauce 
 

10 oz Strip Steak 

10 oz. Grilled NY Strip with 

burgundy butter and 

mushrooms 
 

Roast Prime Rib of Beef 

8 oz. Roast Prime Rib of Beef 

served with au jus and 

creamy horseradish 

Selection 3 

$29.00 per person 

Chicken Cordon Bleu 

Open faced breaded chicken 

breast topped and baked with 

Julienne ham and Swiss cheese.  

Ribboned with creamy 

Hollandaise sauce 
 

Chicken en Croute  

Breast of chicken stuffed with 

brie cheese and sun-dried fruit 

wrapped in a puff pastry and 

topped with a champagne cream 

sauce 
 

Capri Seafood Pasta  

A mixture of shrimp, scallops 

and crab sautéed with fresh 

tomatoes, black olives and 

scallions in a garlic butter sauce 

tossed with linguini and freshly 

grated cheese 
 

Seafood Stuffed Shrimp  

3 jumbo shrimp stuffed with our 

signature seafood stuffing and 

laced with Hollandaise sauce 
 

NY Strip Steak  

12 oz. grilled NY Strip with 

burgundy butter and 

mushrooms  
 

Roast Prime Rib of Beef  

10 oz.  Roast Prime Rib of Beef 

served with au jus and creamy 

horseradish  


