
Entrees 
One entrée, only, may be offered plus vegetarian meals and children’s meals

Filet Mignon 
Lean cut 8 oz. tenderloin of beef, lightly seasoned 

and grilled served with bordelaise sauce

Prime Rib

Choice cut boneless prime rib rubbed with fresh rosemary 
and roasted in a Mirepoix, served with au jus 

Broiled Swordfish with herb butter 

Grilled Salmon

Farm raised choice cut of salmon served with steamed baby spinach 
and a citrus hollandaise or lemon buerre blanc sauce 

Baked Stuffed Sole

Wrapped Dover Sole with a seafood stuffing and

a creamy, sherried crab newberg sauce 

Snow Crab and Pan Seared Chicken Breast 
Skinless chicken breast dredged in chipotle seasoned flour, pan seared 

and topped with snow crab legs in a fresh tarragon, lemon, shallot

and artichoke cream sauce 

Roast Stuffed Chicken Breast

Oven roasted chicken breast with imported ground sausage, Vienna loaf,
 fresh sage and broccoli flowerette stuffing, topped with supreme sauce 

Chicken Tarragon

Boneless Chicken breast stuffed with thinly sliced aged proscuitto, fresh herbs and 
boursin cream cheese filling 

Vegetarian I 
Seasonal vegetables sauteed with fresh ginger, garlic and 

sesame oil tossed with penne pasta 

Vegetarian II
Sautéed artichokes, hearts of palm, baby corn and seasonal vegetables tossed

with baby spinach, sun dried tomatoes and buffalo mozzarella served over

roasted garlic angel hair pasta 
 

Please be advised:  “Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of food borne illness.”


