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Plated Dinner

A plated dinner is the best way to bring all your guests together at one time to share
toasts, stories and laughter. It also gives us the opportunity to ensure that each plate is
artfully arranged and served. The following is an overview of choices that reflects a
single preparation idea for each item. There are so many options to each, that it is best
to discuss your preferences and customize the menu accordingly.

Sliced tenderloin of Pork, apple and onion compote $20
Herb roasted Chicken $20
Chipotle marinated grilled Breast of Chicken $20
Eggplant and Portabella Mushroom Parmesan $20
Smoke roasted fillet of Salmon $25
Glazed and Grilled Jumbo Shrimp Skewer $25
Sliced tenderloin of beef, mushroom Madeira sauce $25
Ten ounce New York Strip Steak, crisp fried onions $25
Prime Rib of Beef au jus $25
Spice rubbed Cowboy Steak $25
Veal Chop $25
Rack of Lamb $30
Roast 2 Long Island Duckling, Ginger-Hoisin Glaze $30
Potato-Crusted Halibut, or Market Cod with Capers $30
Broiled Diver Scallops in Cassoulet $30
Filet Mignon and Lobster Tail $40
One — Two pound Maine Lobster $Market

Many other options available

Any Entrée can be served on its own, or in combination with another. Plated duos of a
meat and seafood add a nice contrast to each dish. Price for combinations will be
based on the more expensive item plus half the cost of the second item. For instance,
Tenderloin of Beef plus Chipotle Chicken would be $25 plus $20/2, or a total of $35.

To Complement the Entrée, a wide variety of seasonal vegetables is available, as well
as choices of potato, rice, and pasta. Sides are §1 - $3 apiece; salad course will begin
at $5.



