
  
 

 

DINNER MENU 

 Minimum of 25 Guests 
 

Appetizer (Select One) 
Maine Shrimp Bisque 

New England Seafood Chowder 
Penne Pasta with Sun-dried Tomatoes and Garlic Cream Sauce 

Roasted Tomato and Gorgonzola Crostini 
Marinated Tomatoes with Fresh Mozzarella and Basil Vinaigrette 

Grilled Vegetable Bruschetta 
Jumbo Shrimp Cocktail with Horseradish - $8.00 per person 

 
 Salad (Select One) 

Marinated Tomatoes with Fresh Mozzarella, Basil, Extra Virgin Olive Oil and Cracked Black Pepper 
Seasonal Greens with Herb Vinaigrette or Raspberry Vinaigrette 

Tossed Baby Field Greens with Julienne Pear, Goat Cheese and Candied Walnuts 
Spinach Salad with Mandarin Oranges and Red Onion with a Roasted Shallot Vinaigrette 

Classic Caesar Salad 
 

 Entree (Select Two - Advance Count Required) 
Stuffed Breast of Chicken with Spinach, Roasted Peppers and Swiss Cheese.................................................. $31.95 
Chicken Oscar with Lump Crabmeat, Asparagus Spears and Béarnaise Sauce ................................................ $33.95 
Sauteed Chicken Piccata $31.95 
Fillet of Sole with Seafood Stuffing, Topped with Lemon Dill Sauce............................................................... $31.95 
Oatmeal-crusted Salmon Fillet and Maple Cream ............................................................................................. $33.95 
Fettuccini Pasta with Fresh Lobster, Sweet Snow Peas and Tarragon Beurre Blanc......................................... $45.95 
Roast Prime Rib of Beef Au Jus with Horseradish Cream................................................................................. $36.95 
Kentucky Bourbon Sirloin Steak......................................................................................................................... $41.95 
Grilled Filet Mignon with Peppercorn Cognac Sauce........................................................................................ $45.95 
Penne Pasta Tossed with Broccoli, Sun-dried Tomato, Roasted Eggplant, Fresh Herbs and Pine Nuts ......... $29.95 
 
 Dessert (Select One) 

Dark Chocolate Mousse with Grand Marnier and Berry Coulis Garnished with Biscotti Cookie,  
Seasonal Fruit & Berry Tart, Chocolate Chambord Cake with Framboise, Key Lime Pie,  

Amaretto Cheesecake, Carrot Cake, Flourless Chocolate Torte with Sweet Mango & Papaya Chutney 
 
 Served with Warm Rolls and Butter, Medley of Fresh Seasonal Vegetables and 
 a Side Dish to Compliment Your Selections 
 
 Coffee and Tea Service 
 Above pricing is on a per guest basis.  Please add 18% service charge and 6% Connecticut sales tax. 


