
 

 

DINNER BANQUET  
 

APPETIZERS  

choose one 

 Pasta with Alfredo or Garlic Cream Sauce 

 Fresh Fruit Medley 

 Homemade Soup 

 

SALADS 

choose one 

Seasonal Mixed Greens with House Vinaigrette 

Traditional Caesar Salad 

 

ENTREES 

choose two 

All Entrees will be served with the Chef’s choice of Potato, or Rice  

 and Seasonal Fresh Vegetable  

 

Baskets of freshly baked, warm Dinner Rolls 

Coffee, Tea & Decaf Service 

 

DESSERT 

choose one 

Served by choice of table side or buffet style 
 

 

All prices are subject to NY State sales tax and 18% service charge 

Menu available for groups of 50 or more  Prices valid through December 31, 2012 

Filet Mignon & Broiled Lobster Tail $32.95 

Filet Mignon Bernaise 

Thin Sliced Tenderloin with-

Mushroom Demi Sauce 

Prime Rib  

&  

Stuffed Shrimp  

Grilled Swordfish  

with Burre Blanc 

$28.95 

Prime Rib of Beef AuJus 

NY Sirloin 

Scallops AuGratin 

Veal Marsala 

Grilled Chicken  

&  

Shrimp Scampi 

Miso Salmon  

$25.95 

Chicken Parmesan 

Chicken Cordon Bleu 

Chicken Kiev 

Chicken Marsala 

Chicken Picatta 

Lemon Butter Baked Scrod 

Stuffed Pork Loin 

Roast Sirloin of Beef 

$23.95 


