
 

 

Plated Dinners 
Minimum of 20 guests Required 

Please choose two for your guests to pick from 

All Plated Dinners Include Chef’s Selection of Vegetables, Starch, Dessert, Warm Rolls with Butter,  

Fresh Brewed Coffee and Iced Tea. 
 

 

Parmesan Crusted Chicken 
$21.99++ 

Sautéed Chicken Breast topped with Sweet Tomato Coulis 
 

Garlic Chicken Pasta 
$20.99++ 

Char grilled Chicken Breast atop Penne Pasta with Roasted Tomatoes, Garlic, Spinach & Artichokes 
 

Chicken Marsala 
$21.99++ 

Pan seared chicken breast 
With Marsala wine sauce and mushrooms 

 

Grilled Filet of Beef 
$ Market Price 

8 oz Center Cut Filet Mignon 
 

Grilled Bison Ribeye 
$ Market Price 

12 oz American Buffalo Grilled Over An Open Flame 
 

Filet of Salmon 
$20.99++ 

Served with Mushroom Ragout and Light Lemon Beurre Blanc  
 

 
 

 

 

 

Combination Dinners  
 

Filet of Beef and Lobster  
$ Market Price 

Char grilled 8 oz Filet Mignon Paired with 4 oz Lobster Tail Served with Warm butter 
 

 

 

Filet of Beef and Shrimp 
$ Market Price 

Grilled 8 oz Filet Mignon Accompanied by Herbed Shrimp with Garlic Butter glaze 
 

 

 

Chicken and Salmon Piccata 
$ 24.99++ 

Grilled Chicken Breast Paired with Sautéed Salmon with Lemon Caper Sauce 

Dinner 


