
 

Specialty Entrees 
Our specialty entree menu includes a dinner size entrée with choice of starch side, vegetable side, 

and green salad with rolls & butter. Please see last page for choices of sides. This menu is priced per 
person and does not include the cost of servers, rentals, beverages, and service charge. This menu 

is ideal for plated sit down events with our full service catering option. This menu can also be 
delivered or picked up cold; we will include easy to follow reheating instructions.  

Reminder: Please place orders two days in advance. 
Our favorites and most popular dishes! 

 

 
 

Coconut Curry Chicken 
Sautéed, then Simmered in a Savory Coconut Curry Sauce. 

 

$16.50/Per Person [2 Person Minimum] 
 

Chicken Dijon 
Delicately Sautéed and Served with a Light Dijon Tarragon Wine Sauce. 

 

$16.95/Per Person [2 Person Minimum] 
 

Cornish Game Hens 
Delicate Hen Stuffed with Wild Rice & Nut Stuffing and Slow Roasted with an Orange Glaze. 

 

$14.95/Per Person [2 Person Minimum] 
 

Chicken Jacqueline 
Served in a Savory Port Wine Reduction Sauce with Sautéed Apples and Toasted Almonds. 

 

$17.95/Per Person [2 Person Minimum] 
 
 
 
 

Chicken Marsala 
Breast of Chicken Drizzled in a Light Wine Reduction Sauce with Sautéed Mushrooms & Shallots. 

 

$16.95/Per Person [2 Person Minimum] 

Chicken Entrees 



 

Chicken Piccata 
Served in a Light Lemon & Caper Wine Sauce. 

 

$16.95/Per Person [2 Person Minimum] 
 

Chicken Parmesan 
Dipped in Seasoned Bread Crumbs, Lightly Sautéed and Served with a Classic Marinara Sauce 

Topped with Mozzarella. 
 

$16.95/Per Person [2 Person Minimum] 
 

Chicken Pesto 
Rolled in a Sundried Tomato Pesto and Wrapped in Provolone Cheese and Baked to Perfection! 

 

$17.95/Per Person [2 Person Minimum] 
 
 

Chicken Scaloppini 
Served in a Light Wine Sauce with Artichoke Hearts and Mushrooms. 

 

$17.95/Per Person [2 Person Minimum]
 
 
 
 

Individual 
Beef Wellington 

Fresh Tenderloin Topped with Pate, Duxelles, Wrapped in Puff Pastry and Baked Golden Brown. 
Served with Béarnaise Sauce. 

 

$29.95/Per Person [2 Person Minimum] 
 

Chateaubriand 
Succulent Thick Cut of Beef Seasoned and Grilled to Perfection. Served with a Bordeaux or 

Béarnaise Sauce. 
 

$29.95/Per Person [10 Person Minimum] 
 

Filet Mignon 
USDA Choice Fresh Tenderloin Rubbed with Sea Salt and Cracked Pepper, then Grilled Over Open 

Flame and Served with Your Choice of Peppercorn or Merlot Wine Sauce. 
 

Beef Entrees 



$29.95/Per Person [2 Person Minimum] 
 

Flank Steak 
Spicy Dry Rubbed Flank Steak Grilled and Sliced Thin. Served with Your Choice of  Au Jus, 

Peppercorn, or Merlot Wine Sauce. 
 

$17.95/Per Person [2 Person Minimum] 
 

New York Strip 
Served with Choice of Peppercorn or Merlot Wine Sauce. 

 

$28.95/Per Person [10 Person Minimum] 
 

Stuffed Flank  
Steak Braciola 

Tender flank Steak Stuffed with Prosciutto, Spinach and Red Pepper, then Broiled. Served with a 
light Marinara Sauce. 

 

$19.95/Per Person [4 Person Minimum] 
 

Prime Rib 
Seasoned and Slow Roasted Rare; Sliced and Served with Au Jus and Horseradish. 

 

$27.95/Per Person [10 Person Minimum] 
 

Veal Chop 
Tender Veal Rubbed with Savory Seasonings and Grilled to Perfection. Served with Choice of 

Peppercorn, Au Jus or Merlot Wine Sauce. 
 

$29.95/Per Person [2 Person Minimum] 
 

Veal Marsala 
Thin Sliced Scallops of Veal Breaded and Sautéed with a Marsala Wine Sauce with Mushrooms. 

 

$28.95/Per Person [2 Person Minimum] 
 

Veal Piccata 
Thin Scallops of Veal, Breaded and Sautéed with a Lemon Caper Sauce. 

 

$28.95/Per Person [2 Person Minimum] 
 

Veal Parmesan 



Lightly breaded thin slices of veal sautéed and covered with a zesty Homemade Marinara Sauce 
and topped with melted Mozzarella. 

 

$28.95/Per Person [2 Person Minimum] 
 

Veal Roast 
Succulent Veal Roast rubbed with herbs and spice then slow roasted; sliced and served with a 

Madeira Reduction Sauce. 
 

$28.95/Per Person [10 Person Minimum] 

Veal Scaloppini 
Thin scallops of veal sautéed in a White Wine Reduction Sauce 

With Artichoke Hearts and Mushrooms. 
 

$28.95/Per Person [2 Person Minimum] 
 

 
 
 
 

Grilled Garlic  
Basil Salmon 

Fresh Salmon Delicately Grilled to Perfection. 
 

$18.95/Per Person [2 Person Minimum] 
 

Grilled Herb Salmon 
Fresh Salmon Filet Rubbed with a Delicious Blend of Herbs and Drizzled with Olive Oil, then 

Grilled. 
 

$19.95/Per Person [2 Person Minimum] 
 

Poached Salmon 
Tender Salmon Filet Poached in White Wine and Herbs; Served with a Creamy Dill Sauce or Herb 

Butter and Lemon Wheels. 
 

$15.95/Per Person [2 Person Minimum] 
 
 
 
 

Seafood Entrees 



Lobster Tail 
Sweet Lobster Tail Delicately Broiled and Served with a Butter Sauce. 

 

MARKET PRICE [2 Person Minimum] 
 

Lobster Thermidor 
Sweet Tender Lobster Tail Meat Combined with a Savory Béchamel Sauce Flavored with Sherry, 
Shallots, Tarragon and Mustard. Placed Back in the Shell, Covered with Cheddar and delicately 

broiled. 
 

MARKET PRICE [2 Person Minimum] 
 

Pescado Espana 
Fresh Red Snapper Sautéed set on a Bed of Sweet Onions, Tomato Slices, Sautéed Scallions and 

Mushrooms, then Drizzled with a Light Sherry Sauce. 
 

$17.95/Per Person [2 Person Minimum] 
 
 

Red Snapper Spestota 
Snapper sautéed with Tomatoes, Herbs, White Wine and Sweet Onions. Topped with crumbled Feta 

and Chives. 
 

$17.95/Per Person [2 Person Minimum] 
 

Red Snapper Meuniere 
Dredged in flour then sautéed in Butter, White Wine, Capers, Parsley and Shallots. 

 

$17.95/Per Person [2 Person Minimum] 
 

Sea Bass 
Marinated and Grilled. Served with an Orange Beurre Blanc Sauce. 

 

$28.95/Per Person [2 Person Minimum] 
 

Shrimp Scampi 
Large Mexican Shrimp Sautéed in Olive Oil, Butter, Garlic and White Wine. 

 

$24.95/Per Person [2 Person Minimum] 
 

Teriyaki Mahi Mahi 
Fresh Thresher Shark or Mahi Mahi Slow Roasted in Our Secret Teriyaki Sauce and Grilled to 

Perfection. 
 



$16.95/Per Person [2 Person Minimum]
 
 
 

 
Rack of Lamb 

Rubbed with a special marinade and left overnight; roasted and served with a delicate Mint Sauce. 
 

$28.95/Per Person [2 Person Minimum] 
 

 
Boneless Leg of Lamb 

Butterflied Boneless Leg of Lamb Rubbed with Fresh Herbs, Garlic and Whole Grain Mustard, then 
Slow Roasted. Served with Pommery Mustard and a Mint Sauce. 

 

$19.95/Per Person [2 Person Minimum]

 
 

 
Pork Tenderloin 
Served in a Mustard Cream Sauce. 

 

$17.95/Per Person [2 Person Minimum] 

Italian Pork Tenderloin 
Rubbed with Herbs and Garlic, Grilled and Served with Balsamic Reduction Sauce. 

 

$17.95/Per Person [2 Person Minimum]
 
 
 

Pork Loin 
Slow Roasted with Herbs. Served with Choice of Sour Cherry Port 

Wine Sauce or an Apple Chutney Demi Glace. 
 

$16.95/Per Person [10 Person Minimum]
 
 
 

Lamb Entrees 

Vegetarian Entrees 

Pork Entrees 



 
 

Stuffed Portobello Mushroom 
 

$16.95/Per Person [2 Person Minimum] 

oaf 
Mushrooms, Walnuts, Pine Nuts, Brown Rice, Carrots, Zucchini, Eggs and Cheese Served with Tofu Sauce. 

 

$16.95/Per Person [2 Person Minimum] 
 

Haricot Vert 
Grilled Tomatoes Stuffed with Spinach & Artichoke 

Grilled Zucchini & Summer Squash 
Baby Carrots Tossed in Parsley 

Roasted Seasonal Vegetable Melange 
Julienne of Vegetables 

Asparagus 
Spinach Bake 

Asparagus Au Gratin 
Stuffed Squash 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Couscous 
Rice Pilaf 

Vegetable Sides 

Starch Sides 



Fruited Rice Pilaf 
Veggie Fried Rice 

Steamed Rice 
Wild Rice Pilaf 
Risotto Milanese 

Rosemary Roasted New Potatoes 
Twice Baked Baby Red Potatoes  

Roasted Garlic Mashed Potatoes 
Potatoes Au Gratin 

 
 
 
 

 
Misto 
Spinach 
Caesar 

Romaine Mandarin 
Bistro 
Greek 

Garden 
Veggie Chop 

Fiesta 
 

Green Salads 


