Served With
Garden Salad”

Clam or Fish Chowder, or Soup de Jour
Rolls and Butter

Entrees (choose two)
Haddock with Lobster Sauce

Haddock au Gratin®

Grilled Swordfish with Lobster Leek Butter”
Grilled Salmon with Lemon Dill Butter”

Seafood Scampi®

Chicken or Shrimp Pesto®

Chicken Cordon Bleu

White Cheddar Mac and Cheese
Quinoa Stuffed Zucchini Boats* (vegan)

Vegetable Primavera®

W oar,

Carving Options (Additional Pricing)

Oven Roasted Sirloin au Jus
Prime Rib au Jus

Oven Roasted Turkey Breast

Vegetables (choose two)
Honey Glazed Carrots”

Green Beans Almondine”
Mixed Squash Medley”
Roasted Brussel Sprouts”
Broccoli au Gratin®
Roasted Butternut Squash”

Starch (choose two)

Garlic Mashed Potatoes® ‘items are gluten free or can be prepared gluten free

Au Gratin Potatoes Please be sure let us know of any allergies in the party

Roasted Red Bliss Potatoes* so we can take the proper precautions while preparnig

and serving your guests.

Rice Pilaf
Wild Rice”
He Riee Coffee, Tea, Juices and Fountain Beverages are included
Desserts in the price. Offered for In House Functions only.
Assorted Dessert Tray 8.5% tax and 20% service charge will be applied to the

(gluten free options available) final bill



