
$21  per person Tax and Gratuity not included 

 

 
 

Beverage 
Soda, coffee & tea 

 
Appetizer  

Antipasto or  House Salad 
 

Entrees   
Chicken Piccata 

Cage free chicken breasts, sautéed with capers and garlic in a white wine lemon sauce, 
served over angel hair pasta 

 
Steak Sic i l ian 

Grilled Rib Eye with caramelized onion puree, topped with gorgonzola cheese  
and herb demi-glace, served with mashed potatoes and Chef’s vegetables 

 
Dil l  Salmon 

White wine, lemon and dill poached salmon, served with pesto risotto,  
Chef’s vegetable and dill cucumber yogurt sauce 

  
Apple  Chutney Pork Chops 

Open fire grilled boneless pork chops with apple chutney  
served with O’Brien potatoes, Chef’s vegetables and mushroom demi-glace 

 
 
 

Dessert   
Gluten Free  Chocolate  Torte  or  Wild Berry  Cheesecake  


