
Plated Dinner 
All entrees accompanied by Chef’s choice of starch and vegetable 

Assorted Dinner Rolls / Butter 
2 Entrée Choices 

($3 per person charge for 3 or more entrée’s) 

 
Poultry 
 

Chicken Parmesan        $29/Person 

Mozzarella Cheese / Marinara Sauce / Rotini / Parmesan / Fresh Basil 
 

Seared Chicken Breast       $29/Person 

Choice of One Sauce 

Marsala Wine Mushroom Sauce       

Francaise / Lemon and Parsley Butter Sauce     

Wild Mushroom / Sun Dried Tomato & Champagne Cream Sauce   

Boursin Cheese Cream Sauce       

Creamy Honey Dijon Sauce / Crispy Bacon / Scallions    

 
Beef 
 

Grilled Filet Mignon       6oz   $38/Person 

Port Wine Sauce       9oz   $46/Person 
 

Grilled 10oz NY Strip Steak     $42/Person 

Roasted Garlic Merlot Reduction / Crispy Onions 
 

Grilled 8oz Flat Iron Steak     $33/Person 

Roasted Garlic and Bourbon Demi-Glace 

 
Pork / Lamb 
 

Grilled 14oz Center Cut Pork Chop   $35/Person 

Whiskey BBQ Sauce / Caramelized Onions 
 

Roasted New Zealand Lamb Rack    $43/Person 

Dijon and Rosemary Demi-glace 
 
 

 

 

 



Plated Dinner 
(Continued) 

 

Fish / Seafood 
 

Seared Mahi-Mahi        $33/Person 

Choice of One Sauce    

Pineapple Mango and Black Bean Salsa       

Roasted Red Pepper Cream / Parsley        
 

Crabmeat stuffed Flounder     $33/Person 

Fresh Herb Beurre Blanc 
 

Blackened Salmon        $31/Person 

Lemon-Caper Aioli 
 

Pan Seared Salmon      $31/Person 

Choice of One Sauce 

 Cucumber and Mint Yogurt Sauce  

Sun Dried Tomato Beurre Blanc / Balsamic Drizzle  

Olive Tapenade / Roasted Garlic Beurre Blanc  
 

Maryland Lump Crab Cakes           Single $31/Person 

Tartar Sauce / Lemon              double $38/Person 

 
Pasta 
 

Penne Vodka        $23/Person 

Broccoli / Spinach / Roasted Red Peppers / Parmesan Cheese / Fresh Basil 
 

Cheese Tortellini       $23/Person 

Diced Tomatoes / Fresh Basil / Parmesan Cheese / Pesto Cream Sauce 
 

Country Style Rotini      $25/Person 

Sweet Italian Sausage / Fennel / Sautéed Onions / Creamy Country Style Sauce 
 

Mediterranean Penne      $25/Person 

Artichoke Hearts / Kalamata Olives / Garlic / Tomatoes / Spinach 
Feta Cheese / Fresh Basil / Parmesan   
 
Add Sliced Grilled Chicken Breast    $4/Person 

 

 



Plated Dinner 
(Continued) 

 
 

Vegetarian 
 

Wild Mushroom Raviolis     $25/Person 

Gorgonzola Cream Sauce / Candied Walnuts / Fresh Basil / Parmesan 
 

Ratatouille Stuffed Zucchini    $25/Person 

Garlic Hummus / Tzatziki Sauce / Balsamic Reduction 
 

Eggplant Parmesan      $24/Person 

Mozzarella Cheese / Marinara Sauce / Rotini / Fresh Basil 

 
Combination  
 

Grilled Chicken Breast & Maryland Crab Cake $40/Person 

Lemon-Caper Aioli 
 

Crab Stuffed Flounder & 6oz Filet Mignon $44/Person 

Fresh Herb Beurre Blanc / Port Wine Sauce 
 

Crab Stuffed Shrimp & 6oz Filet Mignon       $48/Person 

Fresh Herb Beurre Blanc / Port Wine Sauce 
 

Maryland Lump Crab Cake & 6oz Filet Mignon $48/Person 

Tartar Sauce / Port Wine Sauce 
 

Lobster Tail & 6oz Filet Mignon    $60/Person 

Drawn Butter / Port Wine Sauce 
 
 
 
 
 

 

 


