
 
 

 

 

 

PRIVATE DINING MENU  #4 

           

APPETIZER   

Served for the table 

parmesan cheese toasts with candied peppered bacon 

shrimp cocktail 

seared ahi tuna    
 

SALAD 

Iceberg Wedge 
blue cheese, crumbled bacon, tomato, blue cheese dressing 

lavosh & French baguette service 
 

 

ENTRÉE 

Guest’s choice on the night of the event 

8 oz Filet Mignon 
char-broiled, mushroom jus lie, house vegetables, potato flan 

 

14 oz Prime Rib 
slow roasted, au jus, horseradish cream sauce, house vegetables, potato flan 

 

Caper Crusted Salmon 
pan seared salmon, capers, house vegetables, potato flan 

 

 

Chicken St. Lucy 
sauteed chicken breast, olives, capers, roasted red peppers, lemon garlic,  

white wine, house vegetables, potato flan 
 

DESSERT 

Cream Brulle 
fresh berries 

 
coffee  tea  soda  service included 

$90 
plus 6% sales tax & 20% gratuity 

 

 

 


