
 
 

Banquet Entrees  
 

Beef 
Steak Au Poivre - seasoned with crushed black 

peppercorn with a rich Brandy Cream Sauce 
New York Strip - seasoned and grilled to 

perfection  

Boneless Short Ribs - beer braised with a port wine 
reduction  

1lb Drunk N’ Dirty Steak Tips - marinated and grilled 
to perfection  

Prime Rib Au Jus - slow roasted, tender aged prime rib 

served with a rich au jus  
6 oz. Grilled Filet Mignon - served with port garlic 

roasted jus  
Ossobuco - veal or beef shank braised in a wine and 

vegetable stock, finished with a reduction of its natural 

juices   Veal        ~~~       Beef  
Rosemary Rack of Lamb     
 

Pork 
Garlic Crusted Pork Tenderloin finished with an Apple  

Brandy Sauce  
Herb Marinated Pork Tenderloin finished with an herb 

demi glaze  

12oz Porterhouse Pork Chop - garlic herb crusted 
finished with sage reduction  

 

Vegetarian    
Stuffed Portobello Mignon - grilled and stuffed with 
vegetables & gorgonzola cheese, atop a garlic 

croustade and pasta nest 
Grilled Vegetable Lasagna - hand rolled, stuffed with 

fresh vegetable medley and served with garlic toast  
Pasta Primavera - seasonal vegetables sautéed with 

white wine & lemon served over pasta 

 

Poultry 
Rotisserie Half Roasted Chicken - herb crusted, oven 

roasted bone in chicken  
Roasted Stuffed Chicken - boneless chicken breast 

stuffed with New England bread stuffing  

N.E. Traditional Turkey Dinner - with butternut squash, 
mashed potatoes and stuffing  

Chicken Tetrazzini - sautéed with a reduced shallot and 
white wine cream sauce, topped with mushrooms and 

shredded parmesan served over penne  
Chicken Marsala - sautéed and topped with a Marsala 

wine sauce with roasted mushrooms served over penne  

Chicken Francese - tender chicken breast dipped in a 
light egg batter served with a rich lemon caper cream 

sauce  
Chicken Florentine - boneless chicken breast stuffed 

with spinach, tomato, and cheese topped with a rich 

supreme sauce  
Chicken Saltimbocca - egg battered chicken breast 

topped with thinly sliced prosciutto, smoked provolone 
and sage served with a mushroom Marsala wine sauce  
 

Seafood 
Atlantic Cod - baked and topped with seasoned Ritz 
cracker crumbs or broiled with white wine, lemon and 

butter  
Grilled or Poached Salmon - dusted with fresh dill and 

topped with choice of sauce: teriyaki glaze or lemon dill 

sauce  
Center Cut Swordfish - seasoned and grilled to 

perfection topped with mango salsa  
Applewood Smoked Salmon  

Pan Seared Sea Scallops    Market Price 

 


