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Host House Brands, Domestic Beer, and Wine & Soft Drinks (5 Hour service) 
 

Cheese, Sausage and Gourmet Cracker Tray 
Seasonal Fresh Fruit Tray with Dipping Sauce 

and 
Fresh Vegetable and Spinach Dip 

 
House Champagne or Wine Toast 

    

ftÄtw VÉâÜáxftÄtw VÉâÜáxftÄtw VÉâÜáxftÄtw VÉâÜáx    
Seasonal Mixed Greens or The Classic Caesar  

 

fÉÜuxà VÉâÜáxfÉÜuxà VÉâÜáxfÉÜuxà VÉâÜáxfÉÜuxà VÉâÜáx    
 

XÇàÜxxá XÇàÜxxá XÇàÜxxá XÇàÜxxá  
    

V{|v~xÇ fâÑÜxÅx 7GI 
 Stuffed with Cheddar, Broccoli with Mushroom Supreme Sauce  

 

V{|v~xÇ `|ÄtÇÉ 7GI 
Stuffed with Mushrooms Roasted Red Peppers, Provolone Cheese with a Champagne Sauce 

 

cÜ|Åx e|u 7HE 
Served with Au Jus 

 

axã lÉÜ~ fàÜ|Ñ 7HD 
12oz. Strip Steak with Sautéed Mushrooms 

 

ftÄÅÉÇ eÉçtÄ 7GL 
 Crab Stuffed Salmon Filet with Lobster Champagne Sauce 

 

_xÅÉÇ cxÑÑxÜxw g|ÄtÑ|t 7GH 
Seasoned with a Lemon Pepper and Topped with Green Onion Tomato and Basil Salsa 

 

 Y|Äxà tÇw f{Ü|ÅÑ 7HF 
6oz. Tenderloin and Three Jumbo Shrimp 

 

Y|Äxà tÇw gÜÉÑ|vtÄ V{|v~xÇ 7HE 
6oz.Tenderloin with Boneless Chicken Breast Topped with a Mango Pineapple Salsa 
Entrees include Chef Selected Starch & Vegetable, Hot Rolls, Coffee, Tea or Milk  

An Additional charge of $2.00 per person will be added when more than 2 entrees are selected 
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Vegetarian Meals and Children Meals available** 
 
 

 


