$35
PER PERSON

Appetizers

Chef’s Tasting of
Flowering Onion and Calamari

Salad

House Salad

Entrée
Choice of One

Salmon
Brick House Chicken
Prime Rib

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Brulée

Not including alcohol, gratuity and tax



$45
PER PERSON

Appetizers

Chef’s Tasting of
Calamari, Gorgonzola Stuffed Portabella, Shrimp Cocktail

Salad or Soup

Caesar Salad or French Onion Soup

Entree
Choice of One
Salmon or Crab Stuffed Shrimp
Chicken Marsala
Prime Rib

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Briilée or Big Apple Pie

Not including alcohol, gratuity and fax



$55
PER PERSON

Appetizers

Chef’s Tasting of
Calamari, Gorgonzola Stuffed Portabella, Bacon Wrapped Shrimp

Salad or Soup

Caesar Salad or Wedge Salad or French Onion Soup

Entree
Choice of One
Salmon or Crab Stuffed Shrimp
Chicken Marsala
Prime Rib
Filet Mignon

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Briilée or Big Apple Pie

Not including alcohol, gratuity and fax



$65
PER PERSON

Appetizers

Chef’s Tasting of
Prime Sirloin Stuffed Portabella, Bacon Wrapped Shrimp, Crab Cakes

Salad or Soup

Caesar Salad or Warm Spinach Salad or Seafood Bisque

Entree
Choice of One
Crab Stuffed Shrimp or Sea Bass
Chicken Vesuvio
Prime Rib
Filet Mignon or New York Steak

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Briilée or Big Apple Pie

Not including alcohol, gratuity and fax



$75
PER PERSON

Appetizers

Chef’s Tasting of
Calamari, Bacon Wrapped Shrimp, Crab Cakes, Lobster Fritters

Salad or Soup

Caesar Salad or Chopped Salad or Seafood Bisque

Entree
Choice of One
Crab Stuffed Shrimp or Sea Bass
Chicken Vesuvio
Prime Rib
Filet Mignon or Porterhouse
Alaskan King Crab Legs or Lobster Tail

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Briilée or Big Apple Pie

Not including alcohol, gratuity and tax



$85
PER PERSON

Appetizers

Chef’s Tasting of
Bacon Wrapped Shrimp, Crab Cakes, Lobster Fritters

Salad or Soup

Endive, Fried Gorgonzola and Champagne Grape Salad or
Warm Spinach Salad or

Lobster Bisque En Crotuite

Entree
Choice of One
Surf & Turf
Lobster Tail or Alaskan King Crab Legs
Filet Mignon or Veal Chop Stuffed with Mushroom Duxelles
Sea Bass in Creamy Saffron and Portabella Sauce

All Entrées come with choice of Starch and Vegetable of the Day

Dessert

Molten Chocolate Cake or Creme Briulée or Cheesecake

Not including alcohol, gratuity and tax



