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BANQUET MENU

8 oz. BROILED FILET MIGNON
Served with Garlic Roasted Red Bliss Potatoes

Chef's Choice of Vegetable

THE EXECUTIVE CUT
ROAST PRIME RIB OF BEEF, AU JUS

12 oz. Cut Served with a Baked Potato
Chef's Choice of Vegetable

DINNER SELECTIONS

All  Dinner Selections Include Choice of Salad or Soup, Coffee, Decaf and Iced Tea
Dessert Served Á la Carte

BEEF

BEEF BOURGUIGNONNE
Beef Tips Braised with

Mushrooms served over Rice
Chef's Choice of Vegetable

ROAST SIRLOIN with SAUCE ROBERT
Oven Roasted Yukon Gold Potatoes

Chef's Choice of Vegetable

CHICKEN SALTIMBOCCA
Topped with Ham and Monterey Jack Cheese

and a Sage Scented Demi-Glace
Served with Roasted Red Potatoes

Chef's Choice of Vegetable

CHICKEN WELLINGTON DUXELLES
Chicken Wrapped in Puff Pastry,

Sweet Potato Hash
Chef's Choice of Vegetable

CHICKEN

12 oz. NEW YORK STRIP STEAK
Roasted Shallot Demi

Baked Potato
Chef's Choice of Vegetable

CHICKEN PICCATA
Pan Seared Chicken Breast with a Lemon Caper

Cream Sauce, Atop Executive Rice Blend
Chef's choice of Vegetable

CHICKEN AU POIVRE
Peppercorn Encrusted Breast of Chicken Seared

and Topped with Brandy Green Peppercorn Demi
Atop Executive Rice Blend
Chef's Choice of Vegetable
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BANQUET MENU

DINNER  SELECTIONS
Continued...

SAUTÉED SHRIMP SCAMPI
Butterfly Shrimp

sautéed in Butter, Garlic and Lemon
Accompanied with Buttered Orzo Pasta

or Chef's Choice of Vegetable

SEAFOOD RADIATORE
Peppers, Onions, Radiatore Pasta

Tossed in Roasted Red Pepper Cream Sauce and
Topped with Shrimp, Scallops and Parmesan Cheese

PEPPER SEARED TUNA
Accompanied by Jasmine Rice with

Carrot and Ginger Coulier
Chef's Choice of Vegetable

FRIED CATFISH FILET
Hushpuppies and Tarter Sauce

Coleslaw
Green Beans

CITRUS GLAZED SALMON
Broiled Filet of Salmon

Accompanied by Executive Rice Blend
Chef's Choice of Vegetable

VEAL PICCATA
Medallions of Veal sautéed with

Lemon Caper Cream Sauce
Buttered Orzo Pasta

Chef's Choice of Vegetable

VEAL MARSALA
Medallions of Veal sautéed in Garlic and Butter

Topped with Marsala Wine and Mushroom Sauce
Accompanied by Executive Rice Blend

Chef's Choice of Vegetable

SEASONED BAKED PORK CHOP
One Pound Center Cut

Served with Baked Potato
Chef's Choice of Vegetable

PORK

VEAL

SEAFOOD

PORK TENDERLOIN
Pork Tenderloin served with Apricot Chutney

Jalapeño Polenta
Chef's Choice of Vegetable


