Family Style Dinner  $50

Three Course Dinner 1% and 2™ course- select one item from either: Appetizer, Salad, or Pasta Section
3™ Course- select two items from Entrée section.

Appetizers

Duck Tacos - crispy wontons, guacamole ¢ pico de gallo

Buffalo Wings - carrots, celery ¢ bleu cheese

Coconut Shrimp - fresh mango ¢ dijon horseradish sauce

Thai Calamari - toasted peanuts ¢ thai chili-cilantro sauce

Bacon Cheese Burger Dumplings ~ lettuce, tomato, chipotle mayo
Edamame Dumplings — wasabi ¢ yuzu dipping sauce

St. Louis Pork Ribs ~ spicy pineapple slaw ¢ homemade BBQ

Salad

Chipotle Caesar — whole romaine hearts, croutons ¢ shaved parmesan
Baby Field Greens — onions, cucumbers, tomatoes ¢ red wine vinaigrette
Baby Kale & Goat Cheese - roasted beets, sunflower sceds, dried cranberries ¢ aged sherry wine vinaigrette
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Iceberg Wedge — cucumber, red onion, tomato, bell peppers, kalamata olives, feta ¢ red wine vinaigrette

Pasta

Penne Alla Vodka

Orechiette Primavera — extra virgin olive oil, garlic, seasonal vegetables
Rigatoni Arrabiata

Mac & Cheese — New York cheddar ¢ crunchy crust

Entrée (served with Chef's selection of vegetable & starch)
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1. Chicken & Watftles — semi boneless chicken, belgian waffles, brown gravy ¢ maple syrup
Roasted ¥4 Chicken

Chicken Francese — lemon parsley butter sauce

Guajillo Chicken - natural jus

North Atlantic Salmon - basil butter sauce

Coconut Flounder - pineapple salsa

Broiled Cod Fish - lemon butter sauce

Any Pasta from our pasta selections
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*(add as a3 Entrée selection)
Grilled Prime NY Sliced Steak $9 pp
Roast Prime Rib of Beef $9 pp
Shrimp & Lobster Mac & Cheese $9 pp
Braised Beef Short Rib $9 pp

Menu Enhancements:

+$3 For any additional course option

Half Moon Boat $110 each (Whole Lobster, 10 Cocktail Shrimp, 10 Oysters ¢ 10 Clams
jalapeno ¢ cilantro mignonette, spice dry mustard, cocktail sauce)

Montauk Clam Bake $75 each
whole lobster, littleneck clams, italian sausage, mussels, chicken wings
roasted corn, red bliss potatoes ¢ blistered shishito peppers

+$5 Add per dessert +$3 for each additional dessert “choice”option

Ice Cream Sandwich $16 each, Fruit Platter $25 (Served family style)

+$3 Unlimited soft drinks, coffee and tea

Dessert Additions

Flourless Chocolate Cake

Homemade Cookies

Coconut Risotto Pudding

Celebration Cake (your choice of cakes, filling, icing and inscription)
Bring your own cake (additional $3pp for slicing fee)
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$50pp + tax & 16% gratuity + 5% Administration Fee



