‘ OH Lgmc Countrg Club |

Al aCarte Banquct (Plated) Dinner Menu

Sougs

Butternut Apple Bisque
Potato | eek

FPurée of Wild Mushroom
[_entil Soup with Sausage
New [ ngland Clam Chowder
[ obster Pisque

APPctizcrs and Salads

Jumbo SHrimP (Cocktalil

Duck | iver Mousse, a Creamy Pate with APP]es and Brancly, Served with Crostini
and Small T ossed Salad

Margland Style Crab cake, Tartar Sauce

Green Salad, T omatoes, Carrots, (Cucumber, Choice of Dressing

OLCC Salad, Greens with Seasonal [Truit, 5Picecl Walnuts, Dried Cranberries and
Blue Cheese

Salad Nicoise (Greens with (Green Beans, | omato, Boiled [~ gg, Olives, Red Wine

Vi naigrette

(aesar Salacl
Sliced Tomatoes with Fresh Mozzare”a Basil, Balsamic Dressing

Warm (Goat (Cheese 5alacl, Walnut Crust, Crostini
Ohnion T art “]_utece”, Served With Sma” Salacl

A Gratuity of 20% and 6.35% (T Salcs Taxwill be applicd to all Food & Beveragc Prices
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Main Courses
Beef

Roast | enderloin of Bce]c, Red Wine Sauce or Sauce Béarnaise
(10 Person Minimum)

Girilled [Filet Mignon, Red Wine Sauce or Sauce Béarnaise
Roast Prime Rib, Au Jus and [Jorseradish Sour (ream

Grilled NY Strip, T arragon Putter, or Sautéed Mushrooms
Grilled and Sliced T Tip Steak, Caramelized Onions

Chicken

Boncless Breas’c of Chicken, Marsala Winc Sauce & Sautéed Mushrooms
Boneless Breast of Chicken Ficatta, With CaPers, Garlicand | emon

oneless [DHreast o icken, Daltimbocca, | rosciutto (sarlic & [ arsle ine Sauce
Poneless B F Chicken, Saltimb FProsciutto (Garlic & Parsley Wine S

5tugec{ Cl’licken Breast, Sausage and Herb Stuging, Supreme Sauce
Pork

Roast Fork | oin, (Garlic and Rosemarg (10 Person Minimum)

Stuged Pork | oin, Spinach Sundried T omato and Mushroom Fi”ing, Natural Jus
Roast Pork Tenc]erloin] FPort Wine Sauce with SCasonal Fruit

Grilled Pork Cl‘lOPS, Seasonal Chu’mcy

. !CaFOOd

Paked Stuffed Shrimp, Crabmeat Stuffing

Bakccl Stugcc{ Flounder, Crahmeat f)tmclcing, Lobster Sauce
Fan Seared Salmon, Beurre Blanc Sauce or [Hollandaise
Girilled Swordfish, Ferb Butter

Boiled or Daked Stuffed | obster

A Gratuity of 20% and 6.35% CT Sales T ax will be aPPliecl to all Foocl & Beverage Frices
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Ve getarian

Pasta Primavera, With Scasonal \/cgetah]cs and Parmesan

Eggplant Napo]eon, Mozzare”a, Tomato, Festo
For’cobe”o Mushroom “We”ington”, Bake& ]n Fastry with Roasted FCPPers and Goat
Clﬂeese, Mushroom Jus

Accompaniments

Roasted [Fingerling Potatoes

Roasted Rosemary Red Pliss Potatoes
Au Gratin Potatoes

Baked Stuffed Potatoes

Rice Filaf

Wild Rice Filaf

Steamed Asparagus

Buttered Broccoli

Vegetable Medley

Brussels sProu’cs with Bacon CSCasonaD

A Gratuit9 of 20% and 6.35% (] Sales | axwill be applied to all Food & Beverage Prices
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( arving Stations

Koast Tenc{erloin of Bee}c, Bearnaise Sauce, or horseradish sauce

SCWCS 15

Roast Turkeg Breast, Seasonal Fruit Chutney
Scrved 25

Roast Pork | oin with (Garlic and Rosemarg

5erves 25

Salmon in Puff Fastry with Sanach and Sundried | omatoes
Serves 20

Roast Prime Rib of Beef

Se rves 15-20
Flatters

\/egetables and Crudite

Serves 25 $115
Serves 50 $215
Serves 75 $300
Fruit and Cheese Platter

Serves 25 $175
Serves 50 $275
Oerves 75 $350

Shrimp Cocktail $5.00p/p
Stone Crab (Claws with | emon Aioli $5.00p/p
Oysters and Clams on the [Half Shell $3.75p/p
Smoked Salmon Flatter (M/F)
Smoked Seagood \/arietg (M/F)

A Gratuitg of 20% and 6.35% CT Sales T ax will be aPPlie& to all Foocl & Beverage Frices
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Bugct Dinner Menu (C ontact for Fricins{)

Entrccs

(Chicken Cacciatore with Onions, Feppers, T omatoes

Boneless Chicken Breast, Marsala or Ficatta

Braised Short Ribs of Beef, Red Wine Sauce

Bouillabaisse a variety of fish and shell fish, in a tomato and Saffron PBroth

FPaella- Chicken, Chorizo Sausage, Clams, Mussels and Shrimp, Rice, Peas, and Peppers

Accompaniments

Seasonal Vegetable Medley

Roasted Rosemary Potatoes

Rice Filaf

Vegetable au (Gratin

Ratatouille Vegetable Stew with [ ggplant, Zucchini, Peppers and T omatoes

Pasta Primavera

5alads

Grreen Salad
Caesar Salad

Cobb Salad

Salad Nicoise
French Potato Salad
Fasta Salad

A Gratuitg of 20% and 6.35% CT Sales T ax will be aPPlie& to all Foocl & Beverage Frices
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