
MENU A - $50 PER PERSON 

 
 

A p p e t i z e r  
 

Jumbo Lump Crab Cake 
Whole Grain Mustard Buerre Blanc 

 
 
 

S a l a d s  
Choose One of the Following 

 

Caesar Salad 
Fresh Shaved Reggiano Cheese and Croutons 

Mixed Green Salad 
Tomatoes, Sweet Red Onions & Red Wine Vinaigrette 

 
 
 

E n t r e e s  
Choose One of the Following 

 

Petite Filet 8oz. 
 
 

Grilled Atlantic Salmon 
 

 
Herb and Garlic Grilled Breast of Chicken 

 

S i d e s  
Creamy Mashed Potatoes  

Steamed Broccoli 
Creamed Spinach 

 
 

D e s s e r t s  
Choose One of the Following 

 

Cheese Cake 
Raspberry Swirl and Mixed Berries 

Warm Flourless Chocolate Cake 
Single Scoop of Vanilla Ice Cream and Raspberries 

 
 



MENU B - $60 PER PERSON 
 

 
Appetizers 
Platter Assortment of 

 
Jumbo Shrimp Cocktail 

Spicy Red Cocktail Sauce 
Crispy Fried Lobster Tail 

English Honey Mustard Sauce 
Jumbo Lump Crab Cake 

Whole Grain Mustard Buerre Blanc 
 
 

Salads 
Choose One of the Following 

 

Caesar Salad 
Fresh Shaved Reggiano Cheese and Croutons 

Heart of Iceberg 
Tomato, Bacon Lardoons, Croutons, Roquefort Cheese Dressing 

Mixed Green Salad 
Tomatoes, Sweet Red Onions & Red Wine Vinaigrette 

 
 

Entrees 
Choose One of the Following 

 

Prime New York Strip 12oz. 
 

Petite Filet 8oz. 
 

Grilled Atlantic Salmon 
 

Herb & Garlic Grilled Breast of Chicken 
 

S i d e s  
Creamy Mashed Potatoes  

Steamed Broccoli 
Creamed Spinach 

 
 

Desserts 
Choose One of the Following 

 

Cheese Cake 
Raspberry Swirl and Mixed Berries 

Warm Flourless Chocolate Cake 
Single Scoop of Vanilla Ice Cream and Raspberries 

Key Lime Pie 
 
 



MENU C - $70 PER PERSON 
Appetizers 
Platter Assortment of 

Jumbo Shrimp Cocktail 
Spicy Red Cocktail Sauce 

Crispy Fried Lobster Tails 
English Honey Mustard Sauce 

Jumbo Lump Crab Cake 
Whole Grain Mustard Buerre Blanc 

Prime Beef Satay 
Asian Sesame B-B-Q Sauce 

 

Soups or Salads 
Choose One of the Following 

Caesar Salad 
Fresh Shaved Reggiano Cheese and Croutons 

Heart of Iceberg 
Tomato, Bacon Lardoons, Croutons, Roquefort Cheese Dressing 

Mixed Green Salad 
Tomatoes, Sweet Red Onions & Red Wine Vinaigrette 

Maine Lobster Bisque 
Lump Crab Meat 

Soup of the Day 
 

Entrees 
Choose One of the Following 

Petite Filet 8oz. 
 

Prime New York Strip 12oz. 
 

Prime Ribeye 14 oz. 
 

Chilean Sea Bass 
 

Grilled Atlantic Salmon 
 

Maine Lobster Tail Platter, Fried or Broiled 
 

Herb & Garlic Grilled Breast of Chicken 
 

S i d e s  
Creamy Mashed Potatoes  

Steamed Broccoli 
Creamed Spinach 

 

Desserts 
Choose One of the Following 

Cheese Cake 
Raspberry Swirl and Mixed Berries 

Warm Flourless Chocolate Cake 
Single Scoop of Vanilla Ice Cream and Raspberries 

Key Lime Pie 


