
Special Dinner Menu for Large Parties 
In the Main Dining Room

HOUSE SALAD
Mixed greens topped with tomatoes, croutons & bleu cheese 

tossed in our homemade balsamic dressing

ENTRÉES

PENNE VODKA
Sautéed prosciutto, mushrooms, onion, garlic & tomato in a vodka cream sauce

CHICKEN LAURENA
Pan seared chicken breasts encrusted with japanese bread crumbs, 

topped with tomatoes, an herb butter & balsamic reduction
served with spinach & garlic mashed potatoes

ROSEMARY SALMON
Pan seared atlantic salmon lightly seasoned with herbs

served with green beans & wild rice

NY STRIP STEAK
A select aged New York cut grilled & served with a red wine demi

glace served over green beans & garlic mashed potatoes

CRAB CAKES 
Jumbo lump crabmeat with house seasonings sautéed &

served with red pepper coulis & roasted garlic tartar sauce
accompanied by wild rice & asparagus

DESSERT
Mini Pastries or Specialty Cake
Freshly Brewed Coffee & Tea

ADD ON FAMILY STYLE APPETIZERS FOR $5
Choice of 3:

Calamari, Baked Brie, Chilled Spinach & Artichoke Dip, 
Vegetable Tower & McLoone’s Mussels

$42.95 per person
plus 7% sales tax & 20% service charge


