
on & off-site • kosher
Traditional Dinner Menu

3 Hours

First Course
(Please select one)

Homemade soup
Lobster bisque with puff pastry buttons

Clam Chowder New England (White) or Manhattan (Red)
Minestrone Soup Classic Italian Vegetable soup with pasta

Cream of Potato with buttered croutons
Broccoli and Cheese Soup Parmesan croutons

Fresh Fruit Array with golden pineapple, seasonal berries and mango coulis
Penne pasta tossed with roasted peppers, wild mushrooms, garlic and fresh aromatics

Penne alla Vodka  with cream, tomato, garlic
Lobster Ravioli

Salad
(Please select one)

Garden salad of assorted mesclun greens with house dressing
Classic Caesar with homemade Parmesan-garlic croutons

Sliced tomato with buffalo mozzarella and pesto-vinaigrette
Italian Chopped Salad with Romaine lettuce, Italian meats and cheeses tossed with vinaigrette

Entrees
Select up to three with advance count required.

An additional Vegetarian Option may be ordered in advance or tableside

Roast prime rib of beef au jus ~ $29.95

Tenderloin of Beef Chateaubriand ~ $34.95 
very tender beef sliced to order, accompanied by fresh vegetable and decorative swirled potato.

Served with green peppecorn sauce
or

an elegant red wine mushroom sauce

Filet Mignon ~ $39.95
Cut from the tenderloin.  Pan-seared and topped with a mushroom and cabernet sauvignon demi-glace

London Broil of Beef ~ $33.95
Marinated Top Sirloin is grilled and sliced to order.  Mushroom and Brandy Sauce.

Braised Boneless Short Ribs of Beef ~ $34.95  
Tender beef is simmered until tender, then a delicious sauce is made from the fl avored stock,                                                                                   

with garlic, fresh vegetables, mushrooms, tomato, and onion. Garnished with julienne vegetables. 
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Pan-seared Double Crab Cakes ~ $29.95

Served with fresh vegetable and Indian Harvest Grains. Tropical dipping sauce.

Grilled halibut, swordfi sh, or domestic sea bass    (based on availability) ~ $32 - $38 range

                                                                         Malibu Rum sauce and crispy fried leeks 

Crabmeat-stuffed sole ~ $32.50 
With a Lobster-cream sauce

Pan-seared Atlantic Salmon ~ $32.50 
With citrus-dill beurre blanc sauce, or mango salsa

Stuffed boneless breast of chicken ~ $29.95
With a medley of roasted peppers, pesto and mozzarella cheese

Chicken Carciofe ~ $32.50
With lemon butter, white wine, artichoke hearts, basil, plum tomatoes and scallions

Almond Chicken ~ $31.50
Boneless breast marinated in Amaretto, dredged with Panko breadcrumbs and sliced almonds. 

Sautéed and served with Ginger Rice, and a light cream sauce.

Asian-style Chicken Stir-fry ~ $29.95
Strips of chicken, wok stir-fried with vegetables and citrus-soy sauce.   

Served with egg-fried rice

*Plus sales tax only.  Prices subject to change.

Entrees Include:
Chef’s selection of accompaniments

Freshly baked rolls and butter

Dessert, and coffee or tea

Three -hour affair (excluding cocktail hour) in a 
reserved dining room with private servers

Alcoholic Beverage Options:

Unlimited Bottles of Red and White Wine on each table during dinner … $12 per person

Add Beer, Wine and Soda open bar
1-hour  $10-$12    2-hours   $12-$14     

plus $2 per additional hour

Add Premium Open Bar
1-hour  $14    2-hours  $16      

 plus $2 per additional hour
Cash or Consumption Bar ... $125 Bartender set-up charge


