
$27  per person Tax and Gratuity not included 
 

 
Beverage 

Soda, coffee & tea 
 

Appetizer  
Strawberry  and Feta Salad or  Caprese  Salad 

 
Entrees   

Chicken Gouda 
 Cage free chicken breasts with aged Gouda cheese and apple craisin chutney,  

finished with a thyme port reduction, served with sweet potato mash and Chef’s vegetable 
 

Di jon Lamb 
Dijon crusted rack of lamb served with mushroom polenta,  

asparagus and gremolata 
 

Surf  and Turf  
Prime rib and baked stuffed shrimp with lobster stuffing, 

served with mashed potatoes and Chef’s vegetable 
  

Lobster  Scampi  
Sautéed lobster meat with garlic, tomatoes and basil in a white wine butter sauce, 

served over angel hair pasta 
 
 

Dessert   
Tiramisu or  Triple  Chocolate  Cake 


