Traditional Dinner Menu

Starter:
Hot Cheese Toast
Garden Salad with Honey Mustard Dressing

Entree ChOICe (Select One)
Prime Rib Of Beef, Au Jus

120z. Aged Beef, Slow Roasted and Carved To Order, Served
with Creamed Horseradish Sauce and Mashed Potatoe

Shrimp And Scallops Scampi

Large Gulf Shrimp and Canadian Scallops Sautéed with
Fresh Garlic Herb Butter, Served Over Fettuccine

Salmon

Pan Seared Chilean Salmon with Sautee Bok Choy, Asparagus and
Sweet Red Onions, Drizzled with a Sweet Honey-Balsamic Glaze, Rice Pilaf

Free Range Herb Chicken Breast
Dijon Herb Roasted Crust, Wild Mushroom Port Wine Sauce, Rice Pilaf

Dessert:
Chocolate Mousse or Key Lime Pie

Coffee or Tea

Price Per Person $38.00 Inclusive Of Tax And Gratuity.



