
 

 
Plated 

Dinner Menu 

Entrees 

Roast Prime Rib Au Jus (10-12 oz. average) . . . . . 28.25 

Grilled Ribeye Steak (12 oz.) . . . . . 28.00 
(w/sautéed mushrooms) 

Roast Loin of Pork . . . . . 23.45 
(with Calvados Sauce) 

Roast Turkey and Dressing . . . . . 23.10 
Baked Chicken and Dressing (2 pieces) . . . . . 23.45 

Stuffed Cornish Game Hen . . . . . 27.45 
(apple-sausage bread stuffing) 

Italian Meatball Wellington . . . . . 27.25 
(Italian pork & beef meatball with sautéed mushrooms & Marinara sauce in puff pastry) 

Veal Oscar . . . . . 29.20 
(veal cutlets topped with crabmeat, asparagus & Hollandaise sauce) 

Shrimp Marco Island . . . . . 27.75 
(bacon-wrapped crab stuffed shrimp, smothered in hollandaise) 

Chicken Breast Kiev . . . . . 24.10 
(served on a bed of white rice) 

Chicken Cordon Bleu . . . . . 24.25 
(served with Wild Rice blend) 

 
dinners include: 

Garden Salad w/Assorted Dressings, Choice of Potato (except Kiev & Cordon Bleu),,  

Choice of Vegetable, Dinner Rolls w/Butter & Margarine, Coffee w/Cream & Sugar and Milk 

 

~ Minimum - 60 guests (add 15% for groups under60) ~ 

~ An 18 % service charge and 5.5% sales tax will be applied to all food and beverages ~ 

All prices include china, linens (tablecloths & napkins), silverware, tables and chairs. 

DON’T FORGET DESSERT!!          

Potatoes 

 
Parslied Baby Red Potatoes 

Baked Potatoes 
w/Sour Cream & Butter 

Oven Roasted Potatoes 

Mashed Potatoes w/Gravy 

Twice Baked Potatoes 

Garlic Mashed Potatoes 

Wild Rice Blend 

Rice Pilaf 

Vegetables 

 
Roasted Vegetable Medley 

Orange-glazed Baby Carrots 

Green Beans Almondine 

Peas w/Mushrooms 

Roasted Root Vegetables 

Buttered Corn 

Herb Mixed Vegetables 

Buttered Broccoli Spears 

Cauliflower AuGratin 

Sweet & Sour Green Beans 

Rockman’s 
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