
  

 

 

 

 PRIVATE DINING MENU   #3 

           

APPETIZER   

Served for the table 

Parmesan Cheese Toasts with Candied peppered bacon 

   Shrimp Cocktail  + $5 per guest 
 

SALAD 

Caesar Salad 
romaine, parmesan cheese, anchovies, croutons, caesar dressing 

lavosh & French baguette service 
 

ENTRÉE 

Guest’s choice on the day of the event 

Northern whitefish 
broiled, lemon caper beurre blanc, house vegetables, mashed potatoes 

 

8 oz Prime Rib 
slow roasted, au jus, horseradish cream sauce, house vegetables, mashed potatoes 

 

Chicken Limone 
pan roasted chicken breast, lemon caper beurre blanc sauce, house vegetables, mashed potatoes 

 
 

DESSERT 

Turtle Terrine 
rich chocolate brownie layered with vanilla ice cream,  

topped with gooey caramel & toasted pecans 
 

coffee  tea  soda  service included 
$65 

plus 6% sales tax & 20% gratuity 
 

 

 


