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Banguet Entrees

Additional $3 per person on Saturdays

Beef

6 oz. Grilled Filet Mignon - served with port garlic roasted Jus - $44.95
Prime Rib Au Jus - Slow Roasted tender aged prime rib served with a rich Au Jus - $41.95

Grilled Fire Roasted Flat Iron Steak - Tender Steak served with a fire roasted chipotle sauce
marinated and infused with roasted garlic & flavorful spice - $31.95

Chicken

Chicken Florentine - Boneless chicken breast stuffed with spinach, tomato,
and cheese topped with a rich supreme sauce - $27.95

Chicken Saltimbocca - Tender egg battered chicken breast topped with thinly sliced prosciutto,
smoked provolone, sage in a rich mushroom marsala wine sauce - $30.95

Rotisserie Half Roasted Chicken - Herb crusted oven roasted bone in chicken - $25.95
Chicken Cordon Bleu - Boneless breast of chicken stuffed with smoked ham, aged Swiss cheese,

encrusted with a seasoned Italian herb bread crumb served with a rich supreme sauce - $29.95

Chicken Francese -Tender Breast of Chicken dipped in a light egg batter served

with a rich lemon caper cream sauce - $28.95

Orange Basil Chicken - Marinated boneless chicken breast served with a spicy bold orange basil sauce - $28.95
Arroz con Polo - Spanish baked chicken and rice - $25.95

Seafood

Baked Stuffed Filet of Sole - Delicate filet of Sole stuffed with crabmeat and
topped with a light lemon cream sauce - $26.95

Adantic Captain Cut Cod - Thick captain cut cod choose either: Baked, topped

with seasoned Ritz cracker crumb or broiled with white wine lemon and butter - $30.95

Grilled Salmon - dusted with fresh dill topped with choice of; Teriyaki glaze or lemon dill sauce - $32.95
Traditional Lemon and Garlic Shrimp Scampi over Rice Pilaf - $29.95

Baked Tilapia - Light delicate fish crusted with garlic and basil herb,
topped with an orange basil cream sauce - $24.95

Pork

Apple Brandy Gatlic Crusted Pork - paired with an Apple Brandy Sauce - $24.95

Additional $3.00 per person on Saturdays
Prices do not include 20% administrative charge, 6.25% state tax and .75% local tax

Consuming raw or uncooked meats, poultry, seafood, shellfish
or egg may increase your risk of food borne illness. July 2011
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Banquet Accompaniments
(Three Course Meal)

Choose One Item from the following 3 Categories:

Hot/Cold
Chicken with Rice Soup, Italian Wedding Soup, Minestrone Genovese,
New England Clam Chowder - $3.50
Fruit Cup
Shrimp Cocktail - $8.95

Salad
Caesar
Tossed

Panzanella - $3.50
Greek - $3.50

Pasta
Penne
Cavittappi
Choice of one sauce:
Alfredo, Spicy Fra Diavlo, Marinara or Roast Garlic Aioli

Choose One Item from each Category:

Potatoes/Rice
Scalloped Potatoes, Baked Potatoes, Mashed Potatoes,
Lombardo’s Roast Potatoes, Rice Pilaf,
Spicy Southwest Rice $1.00

Vegetables
Green Bean Almondine
Sugared Baby Carrots
Smashed Cauliflower Au Gratin
Zucchini with Garlic Roast Tomatoes

Chef’s Choice of Seasonal Vegetables

Prices do not include 20% administrative charge, 6.25% state tax and .75% local tax

Consuming raw or uncooked meats, poultry, seafood, shellfish
or egg may increase your risk of food borne illness. July 2011
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Banguet Desserts

Strawberry Layer Cake, Lemon Angel Cake, Chocolate Tuxedo Cake, Parfait “Martini”
Above Desserts Included with all Entrees

Old Fashioned American Pie
Blueberry, Apple, Peach, Southern Pecan
$4.00

A‘la Mode additional $1.50

Strawberry Short Cake
$4.50

Oreo Ice Cream Pie

$4.75

Classic New York Style Cheesecake
Topped with fresh berries
$4.75

Smores Triple Layer Madness Cake
$4.50

Sugar Free Desserts

Sugar Free Cheesecake - $5.50
Sugar Free Coffee Cake - $4.50
Sugar Free Ice Cream — Chocolate/Vanilla - $3.50 per scoop

Prices do not include 20% administrative charge, 6.25% state tax and .75% local tax

Consuming raw or uncooked meats, poultry, seafood, shellfish
or egg may increase your risk of food borne illness. July 2011




