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C U LI NARY D I S P LAY
Array of Imported and Domestic Cheeses, Fresh Fruit, 
Crackers and Vegetable Crudite served with Creamy  
Herb Dip

�0� ! �3 �3 �% �$ � � � ( � / �2 �3 � � �$ � � � / �% �5�6 �2 �% �3

Choice of Four
Tomato Mozzarella Bruschetta�s��
Spanikopita�s��
Crab Cakes�s��
Herb-Stuffed Mushrooms�s��
Arancini�s��
Antipasto Skewers�s��
Steak and Cheese en Croute�s��
Coconut-Crusted Chicken Tenderloins�s��
Crab Rangoon�s��
Chicken Sate�s��

S O U P

Choice of One with Warm Rolls and Butter
Italian Wedding Soup�s��
Apple Butternut Bisque�s��
Chilled Strawberry Bisque�s��
Vegetable Minestrone with Grated Parmesan�s��

SALAD S

Choice of One
Caesar Salad with Homestyle Croutons �s��

	 and Shredded Parmesan
Mixed Field Greens Salad with Red Wine 			  �s��

	 Vinaigrette and Homestyle Croutons
Spinach Salad with Apple Cider Vinaigrette,  �s��

	 Red Onions, Candied Walnuts, Dried Cranberries  
	 and Homestyle Croutons

E NTRÉE S
(Prices Identi�ed are Per Person)

�# � ( � ) �# �+ �% � . � � �3 � ! � ,�4 � ) � - � " � / �# �#� ! 	  70*

Stuffed Chicken Breast with Aged Prosciutto, Sage Leaves 
and Provolone, Breaded in Panko and Finished with 
Marsala Sauce

�# �2 � ! � . � " �% �2 �2�9 � � � ! �0 �0 � , �%� � �# � ( � ) �# �+ �% � . 	 70*

Stuffed Chicken Breast with Apples, Craisins, Bread Crumbs 
and Finished with Apple Cider Cognac Cream Sauce

ATLANTI C SALM O N F I LET		  72*

Pan-Seared Farm-Raised Salmon

Choose Your Finish of:
Sundried Tomato and Olive Tapenade�s��
Citrus Buerre Blanc�s��
Mangos, Papaya and Chile Salsa�s��

� " � ! �+ �% �$ � � � ( � ! �$ �$ � / �# �+ 			      72*

Fresh Locally Caught Tender Fillet of Haddock

Choose Your Finish of:
Sherry Cream and Buttery Crumb Topping�s��
Citrus Butter Sauce and Herbed Panko Crumb Topping�s��

N EW YO R K S I R LO I N STR I P		 80*

Wood-Grilled Center Cut Angus Beef with Tri-Color  
Peppers and Cabernet Demi-Glace

P ETITE S I R LO I N F I LET O F B E E F
�7 � ) �4 � ( � � �3�4 �5 �& �& �% �$ � � �3 � ( �2 � ) � - �0 		   80*

Petite Sirloin Filet Wood-Grilled with Demi-Glace and  
Accompanied by Two Crabmeat Stuffed Shrimp

T WI N P LATE			 
Please Inquire About Custom Pairings

VE G ETAR IAN P LATE			 
Please Inquire About Custom Options

Chef’s Selection of Two Vegetables and Potato Accompany  
All Entreés
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C U LI NARY D I S P LAY
Array of Imported and Domestic Cheeses, Baked Brie with 
Fig en Croute, Fresh Fruit, French Bread and Crackers, and 
Vegetable Crudite served with Creamy Herb Dip

�0� ! �3 �3 �% �$ � � � ( � / �2 �3 � � �$ � � � / �% �5�6 �2 �% �3

Choice of Five
Prosciutto Wrapped Asparagus�s��
Roast Beef Coronet on Crostini�s��
Mediterranean Tartlets�s��
Clams Casino�s��
Boursin Cheese Stuffed Mushrooms�s��
Fig and Mascarpone Begger’s Purse�s��
Scallops Wrapped in Bacon�s��
Petite Beef Wellington�s��
Sesame Chicken�s��
Coconut-Crusted Shrimp�s��

AP P ETI Z E R O R S O U P

Choice of One with Warm Rolls and Butter
Lobster Ravioli with Sherried Lobster Sauce�s��
Seasonal Ravioli�s��
Lobster Bisque�s��
Italian Wedding Soup�s��
Vegetable Minestrone with Grated Parmesan�s��
Apple Butternut Bisque�s��
Chilled Strawberry Bisque�s��
Fresh Fruit Cup�s��

SALAD S

Choice of One
Caesar Salad with Homestyle Croutons and  �s��

	 Shredded Parmesan
Mixed Field Greens Salad with Red Wine Vinaigrette 		 �s��

	 and Homestyle Croutons
Caprese Salad Tomato and Mozzarella with Balsamic 		 �s��

	 Vinegar and Olive Oil
Spinach Salad with Apple Cider Vinaigrette, Red 			 �s��

	 Onions, Candied Walnuts and Homestyle Croutons
Garden Salad Mix of Romaine and Green Leaf  �s��

	 Lettuce, Cucumbers, Tomatoes and Onions with  
	 White Zinfandel Vinaigrette and Homestyle Croutons

I NTE R M E Z Z O
Champagne or Raspberry Sorbet�s��

Package 2 also Includes Damask Overlays and Sliced  
Strawberry Garnish for your Champagne Toast 

E NTRÉE S
(Prices Identi�ed are Per Person)

� " � ! �+ �% �$ � � �3�4 �5 �& �& �% �$ � � � ( � ! �$ �$ � / �# �+ 	 88*

Fresh Locally-Caught Tender Filet of Haddock with  
Crabmeat Stuf�ng Drizzled with Citrus Butter Sauce 

� # � ( � ) � # � + � % � . � � � & � ) � / � . � !			      88*

Stuffed Chicken Breast with Baby Spinach and Goat  
Cheese Finished with Fig and Sweet Port Wine Reduction 

�4 �5 �3 �#� ! � . � � �# � ( � ) �# �+ �% � . 			      88*

Stuffed Breast of Chicken with Baby Spinach, Artichokes, 
Roasted Red Peppers and Smoked Gouda Finished with a 
Garlic and White Wine Cream Sauce 

WO O D - G R I LLE D STATLE R 
�# � ( � ) �# �+ �% � . � � � " �2 �%� ! �3�4 		    88*

Choose Your Finish of:
Roasted Mushroom Buttons and Marsala Wine�s��
Honeyed Lemon Thyme Au Jus�s��
Provencal Sauce�s��

�# � ( � ) � , �%� ! � . � � �3 �%� ! � � � " � ! �3 �3 			      93*

Flakey Delicate Filet Broiled with Mushroom Jus and  
Port Wine Reduction

WO O D - G R I LLE D F I LET M I G N O N    93*

Tender Filet of Beef Hand Cut then Grilled to Perfection  
on our Wood-Fired Grill Served with Demi-Glace

T WI N P LATE				  
Please Inquire About Custom Pairings

VE G ETAR IAN P LATE			 
Please Inquire About Custom Options

Chef’s Selection of Two Vegetables and Potato Accompany  
All Entreés
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