
 

Plated Parties 

Includes House or Caesar Salad, Entrée with Chef’s Choice of Vegetable & Starch, Dessert 

Fresh Brewed Regular and Decaffeinated Coffee & Assorted Hot Teas 

{Select up to two entrees pre-ordered} 

Seafood 

Roasted Tilapia with Spinach & Mushrooms, White Wine Butter Sauce ~ $24 

Pan Seared Salmon, Roasted Red Pepper Sauce ~ $26 

Striped Bass Filet, Tropical Salsa with Pineapple, Mango, Cilantro, Onion & Peppers ~ $30 

Crab Cakes with Remoulade Sauce ~ $32 

Beef, Pork & Lamb 

Grilled Filet Mignon, Red Wine Demi Glace ~ $38 

Beef Bourguignon, Onions, Mushrooms & Burgundy ~ $26 

**Sliced Pork Loin, Mustard Demi Glace ~ $26 

Lamb Chops with Goat Cheese Tapenade ~ $30 

Surf and Turf, Filet Mignon with Grilled Shrimp ~ $38 

Chicken 

 Chicken Marsala ~ $24 

Chicken a la Francaise ~ $24 

Grilled Chicken Breast with Tomato and Parmesan ~ $24 

Roasted Airline Chicken Breast with Natural Jus ~ $26 

Grilled Chicken with Spinach, Prosciutto & Provolone ~ $26 

Vegetarian 

Grilled Tofu with Stir Fried Vegetables ~ $18 

Vegetarian Stuffed Crepes ~ $18 

Pasta with Tomato Vodka Sauce ~ $15 

Dessert Selection 

Cheesecake, Brownie with Ice Cream 

**indicates a minimum of at least 5 must be ordered 

Additional items from the menu can be added to each party at a per item cost 

Prices are subject to 20% service charge & 6% sales tax 


