
Dinn e r  Bu � e t
2 5  o r  m o r e  G u e s t s   

A p p e t i z e r s  
Fruit & Cheese Tray   assortment of fruits and cheeses, served with Dijon mustard

Vegetable with Dip   assortment of vegetables, served with ranch dressing

Calamari   sesame mist, flash fried, served with a Thai dipping sauce

Shrimp Cocktail   served with cocktail sauce

Chicken Canapé   curried chicken salad on a toasted phyllo shell

E n t r e e s

Caesar Salad   romaine lettuce, anchovy and garlic house dressing, 
croutons and grated parmesan cheese

Crab Cakes   five ounce cakes broiled to a light brown, house seasoning, 
served with cocktail or tarter sauce

Carved Tenderloin   seasoned and grilled, served sliced, medium rare

Fresh Vegetables 

Roasted Potatoes

D e s s e r t  
Our House Made Cookies and Blondies

$50 per person - unlimited soda, iced tea, coffee
~does not include tax or gratuity~

***This menu is not subject to any alterations or modifications***
Each guest is served one crab cake and 5oz tenderloin


