
LUNCH or DINNER PACKAGE # 2 
$35 per guest 

Start Time Lunch between 11:30am – 2:00pm 
Start Time Dinner between 4:30pm – 6:00pm 

 
 

First Course 
 

Choice of tossed garden salad tossed with 
 our homemade balsamic vinaigrette or a cup of homemade soup. 

*You may substitute Caesar Salad or Greek Salad for an additional $2.00 charge per guest 
 

ENTREES 
 

Includes a selection of 4 entrée choices for your guests. 
CHICKEN PARMIGIANA Topped with tomato sauce and mozzarella cheese over linguini. 
CHICKEN FRANCAISE Dipped in egg & sauteed with a lemon white wine sauce over linguini. 
CHICKEN PICATTA Sauteed with capers in a white wine sauce with mashed and mixed vegetables. 

CHICKEN MARSALA Sauteed with mushrooms in a marsala sauce with mashed and mixed vegetables. 
MAINE LOBSTER RAVIOLI Sauteed in a pink vodka sauce. 
PENNE ALLA VODKA & CHICKEN tomato cream sauce and grilled chicken. 
BROILED SALMON Broiled with a lemon butter sauce. Served with rice and mixed vegetables.  
BROILED FLOUNDER Broiled with a lemon butter sauce. Served with rice and mixed vegetables.  
PORK CHOPS Breaded and panseared.  Served with mashed & vegetables.                           
ANGUS TENDERLOIN Grilled & sliced with chimichurri sauce. Served with mashed & vegetables. 
 

                                                                    BEVERAGES 
 

Soft Drinks, Coffee and Tea will be offered throughout the entirety of your event.  

DESSERT 
 

Assorted mini cookies and brownies served family style. 

 

                          Tax and 22% gratuity not included. 

   Minimum of 30 people to book private room.  
Event not to exceed 3 hours. 

 


