
 

 

 

$125 

Inclusive Menu Option 

 

*Includes House Wine, Beer, Soda, and Coffee 

*Includes Tax and Gratuity 

 

 

Appetizer Selection 

Select Three 

 
                

 

 

 

 

 

 

 

 

Entree Selection 

Select Three 

 

 

 

 

                                              

 

 

 

 

 

Dessert 

 

                                    

 

 

 

 

Baby Greens Salad 

Pickled Beets, Tomato, Radish,  

Cider Dijon Vinaigrette 

 

Chopped Salad 

Assorted vegetables, Feta, 

Kalamata Olives, Balsamic 

 

Caesar Salad 

Romaine, Spiced Croutons,    

Caesar Dressing 
Parlor Crab Cake 

Spiced Lemon Aioli, Frisee Salad 

 

Roasted Tomato Soup 

Mascarpone, Croutons 

 

Shrimp Cocktail 

Cocktail Sauce, Lemon 

 

Slow Roasted Salmon 

Mustard Crust, Sunchoke Puree, 

Broccoli Rabe, Lemon Beurre Blanc 

 

Seasonal Fish 

Chef’s Selection 

 

Pan Roasted Chicken 

Autumn Greens, Whipped Yams, 

Chicken Jux 

8oz Filet Mignon 

Sauteed Spinach 

 

12oz New York Strip Loin 

Whipped Potato 

  

Seasonal Fruit 

Chef’s Selection 

 

 

Freshly Baked Cookies 

Chef’s Assortment 

 


