
DINNER SELECTIONS 
All Entrees are served with choice of Soup or Salad Accompaniments, Basket of Assorted 

Dinner Rolls with Honey Whipped Butter Rosettes, Chef’s Choice of Starch and 
Vegetable, Dessert and Beverage 

 
Chicken Moutarde 

Sauteed Chicken Breast with Creole Mustard Sauce served with Linguine Pasta 
$25.95 

 
Stuffed Sole with Crabmeat 

Baked Fillet of Sole, filled with Crabmeat and served with Saffron Sauce 
$25.95 

 
Tuscan Chicken 

Lightly Breaded Chicken Breast 
Stuffed with Sun-Dried Tomatoes 

Spinach with a Boursin Cream Sauce 
$25.95 

 
Chicken Marsala 

Sautéed Breast of Chicken with Marsala Wine 
And Mushroom Cream Sauce 

$24.95 
 

Oven Roasted Halibut 
Fillet of Halibut, roasted and served with Bercy Sauce 

$30.95 
 

Chicken Duxelle en Croute 
Fresh Chicken Breast with a flavorful Mushroom Duxelle wrapped in Puff Pastry 

$25.95 
 

Filet Mignon and Chicken Marsala 
Fresh Breast of Chicken with Mushroom Wine Sauce 

Accompanied with a Filet Mignon with Brandied Shiitake Demi Glace 
$33.95 

 
Stuffed Chicken and Filet Mignon 

Baked Breast of Chicken stuffed with Seafood and 
Finished with a Fresh Herb Beurre Blanc Sauce 

Accompanied with a tender Filet grilled to perfection 
And served with Steak Butter 

$33.95 
 

Filet Mignon 
Eight ounce Filet Mignon Sautéed with 

Shiitake Mushrooms and Brandy finished with 
Demi Glace.  Our Chef’s Specialty! 

$37.95 



 
Parmesan Encrusted Chicken 

Lightly Breaded Sautéed Chicken Breast 
Served with Roasted Red Pepper Sauce 

$25.95 
 

Marinated London Broil 
Sliced Flank Steak with Mushroom Bordelaise Sauce 

$25.95 
 

Steak Portabella 
Seven ounce Sirloin Grilled and topped with 
Roasted Red Peppers, Portabella Mushrooms 

And onions with Demi Glace 
$26.95 

 
Pasta Pomadora 

Penne Pasta with Tomato, Black Olives, Spinach with Garlic and Olive Oil, 
And sliced Chicken Breast 

$23.95 
 

Stuffed Pork Chop 
Flavorful Tender Pork Chop 

With Bread Stuffing and Onion Sauce 
$25.95 

 
Salmon with Lobster Sauce and Brandied Filet 

Fresh cut Salmon with Lobster Sauce 
Accompanied with a tender Filet Mignon with 

Brandied Shiitake Mushroom Demi Glace 
$33.95 

 
Chicken Breast with Orange Cranberry Sauce and Pork Tenderloin 

Fresh Breast of Chicken with Orange Cranberry Sauce 
Accompanied with Grilled Pork Tenderloin with a Rosemary Demi Glace 

$28.95 
 

For your main course, please select one or offer a choice between two. 
Placecards are required when two entrée selections are selected.  Highest price will be 

charged for both selections. 
Prices are subject to 20% Service Charge and Applicable Sales Tax 
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