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DINNER MENU 3
FAMILY STYLE
$88 PER PERSON

FIRST COURSE
ICED SEAFOOD PLATEAU

OYSTER SELECTION

LITTLE NECK CLAMS

SHRIMP COCKTAIL

LOBSTER COCKTAIL

SECOND COURSE
SELECT THREE

MARINATED SALMON TARTARE
AVOCADO, RED ONION, CILANTRO, SOY WASABI

YELLOW FIN TUNA CRUDO
GREEN APPLE, SESAME-GINGER DRESSING

SEASONAL RISOTTO
CHEF'S SELECTION

SEASONAL PASTA
CHEF’S SELECTION

PARLOR CRAB CAKE
SPICED LEMON AIOLI, FRISEE SALAD

CHOPPED SALAD
ASSORTED VEGETABLES, FETA,
KALAMATA OLIVES, BALSAMIC

CAESAR SALAD
ROMAINE, SPICED CROUTONS,
CAESAR DRESSING

BABY GREENS SALAD
PICKLED BEETS, TOMATO, RADISH,
CIDER DIJON VINAIGRETTE

ENTREES
SELECT THREE

PRIME PORTERHOUSE
PAN ROASTED CHICKEN

WHOLE GRILLED FISH

ROASTED ORGANIC SALMON
SIDES

SELECT THREE

BROCCOLI RABE BRUSSELS SPROUTS

WHIPPED POTATOES

CREAMED SPINACH

FRENCH FRIES

SAUTEED SPINACH

FRIED ONIONS

DESSERT

CARAMEL CHEESECAKE
CANDIED PECANS, CARAMEL ICE CREAM

DARK CHOCOLATE CAKE
MILK CHOCOLATE ICE CREAM

SEASONAL FRUIT
CHEF’S SELECTION



