
 
Dinner Banquet Menu 
Plated Dinner Selections 

 
Appetizers 

Chilled Fruit Cup 
Baked Ziti with Tomato Sauce and Cheese 

Homemade Soup du Jour  

Jumbo Shrimp Cocktail   $3.95/person  
New England Clam Chowder  $.95/person 

 
Salads 

Caesar Salad  Tossed Garden Salad 
 

Entrees 
Seafood Selections 

Baked Fresh North Atlantic Haddock with Lemon Butter Crumbs    $16.95 
Baked Fresh North Atlantic Haddock with Crabmeat Stuffing   $17.95 

Broiled Fresh North Atlantic Swordfish with Lemon Caper Butter (in Season)   $17.95 
Fresh Baked Sea Scallops with Lemon Crumbs   $17.95 

Down East Shore Dinner  $ Market 
 

Chicken Selections 
Sautéed Breast of Chicken Alba with White Wine Mushrooms and Provolone Cheese $16.95 

Sautéed Breast of Chicken with: A Marsala Wine Sauce with Garlic & Mushrooms $16.95 
                                                               Or   A Lemon Piccata Sauce $16.95 

Chicken Parmesan w/Tomato Sauce and Melted Cheese    $16.95 
Chicken Cordon Bleu with Fleur de Lis Ham and Swiss Cheese Stuffing   $16.95 

Chicken Kiev with Butter, Garlic and Parsley Stuffing  $16.95 
Baked Stuffed Breast of Chicken with  (Choose one) $16.95 

 Corn Bread Stuffing    Cranberry Apple Stuffing       Spinach and Cheese Filling   
 

Beef Selections 
 Boneless Prime Ribs of Beef Aujus with Popover  $17.95 larger cuts upon request  

Roast Sliced Tenderloin of Beef with Mushrooms and Bordelaise Sauce  $21.95 
Charbroiled Filet Mignon with Port Wine Sauce $18.95 

Charbroiled New York Sirloin  $18.95  
Roast Top Sirloin with Bordelaise Sauce  $16.95 

Roast Pork Florentine with Spinach  $16.95 
 

All entrees include chef’s potato, vegetable, rolls & butter  
 

Desserts 
Strawberry Crème Cake  

Lemon Crème Cake  
Chocolate Brownie Supreme 
Double Fudge Layer Cake 

 Baked Apple with Caramel & Whipped Cream  
with ice cream add $.75 

Warm Gingerbread with Whipped Cream 
Dessert of the day 

Beverages 
Coffee (regular and decaffeinated) and Tea 

 
Please keep in mind that the above menus are suggestions and we will be happy to create a menu specifically for your 
group.  A minimum of 50 guaranteed for a buffet.   Prices are subject to 7% sales tax and 18% gratuity.   
All prices are subject to change                                                                                                                                    2/06 


