
Dinn e r  Pa r t y  Men u
Y�r  Pe r s�a l i z e d  Men u  He a d i n g  &  Da t e   

A p p e t i z e r s  
  (served family style)

 Crab and Spinach Dip
 Thai Calamari
 Caprese Flatbread

S a l a d  S e l e c t i o n
 The BlueStone  mixed g�eens, war� brown sugar bacon, toasted pecans, 
 tomatoes, mustard-honey vinaig�ette

 Traditional Caesar   chopped romaine, shaved par�esan, sourdough croutons

E n t r e e  S e l e c t i o n
 Jumbo Lump Crab Cakes   t�o five ounce cakes broiled to a light brown, 
 house seasonings, ser�ed with roasted potatoes and fresh vegetable 

 Tenderloin Filet   premium beef cooked to preference, ser�ed with béar�aise, 
 butter�ilk chive mashed potatoes and fresh vegetable

 Firecracker Salmon   br�shed with a spicy teriyaki/balsamic glaze, 
 ser�ed with roasted potatoes and fresh vegetable

 Seasonal Chicken Dish   created by the chef using the season’s freshest ing�edients

D e s s e r t  S e l e c t i o n
 Hot Blondie
 Crème Br�lée
 Seasonal Desser�

4 courses - $49 per person - unlimited soda, iced tea, coffee
~does not include tax or g�at�it�~

***This menu is not subject to any alterations or modifications***
Cash and all major credit cards are accepted


