
 

 
 

Dinner 

Enjoy a welcome display of assorted fruits and cheeses 

 

Appetizers 

Choice of One:  Soup of the Day or Fresh Fruit Cup  

 

Additional Appetizers: 

French Onion Soup $5.50  Shrimp Cocktail  $9.00 

Crab Cakes with Roasted Red Pepper Sauce  $7.85 

 

Choice of Caesar Salad, Greek Style Salad or Mixed Green Salad  

Served with Rolls and Butter 

 

Entree – Choice of Three 
Broiled Scallops       $37.00 

Baked Scrod   $32.00 

Grilled Salmon   $32.00 

Baked Shrimp with Crabmeat Stuffing   $42.00 

  

Chicken Pot Pie   $28.50 

Chicken Francaise with Lemon Caper Sauce     $32.50 

Baked Stuffed Breast of Chicken with Poulet Sauce    $32.50 

Chicken Cordon Blue        $33.75 

 

Roast Prime Rib        $41.50 

Yankee Pot Roast        $28.50 

Roast New York Sirloin        $32.50 

Sliced Tenderloin of Beef                            $46.75 

Roast Leg of Lamb        $36.25 

Apple wood Smoked Pork Loin with Fresh Apples    $31.25 

Pasta Primavera        $28.50 

 

Side Dishes (choose one) 

Rice Pilaf, Red Roasted Potatoes, Fresh Mashed Potatoes or Baked Potato 

Queen Elizabeth Potato $ 3.00 

 

Served with Fresh Vegetable of the Day 

 

Homemade Dessert Options (choose one) 

Warm Fruit Crisp, Tapioca Pudding, Warm Bread Pudding, Grasshopper Pie, Pecan Pie, Chocolate 

Walnut Pie, Vanilla or Cinnamon Ice Cream (best choice if serving with your cake) or Ice Cream Puff 

with Hot Fudge Sauce 

 

Coffee and Tea 
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