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LUNCH BANQUET MENU

Prices include tax and gratuity

CHIGKEN

FRIED GHIGKEN hind quarter 19.50
ROAST GHIGKEN in white wine, hind quarter

19.50
PORK

PORK GHOPS boneless loin, grilled 19.95
ROASTED PORK in gravy 19.95

BEEF

SIRLOIN STEAK 6 oz., charbroiled, topped with
mushrooms, onion & garlie 27.95
ROASTED BEEF with gravy 24.95
8 OZ FILET MIGNON en croute w/Bernaise
and Brandy-Butter Mushrooms 38.95

LAMB

LAMB LOIN GHOPS Two 4 oz, loin chops 29.95
ROAST LEG OF LAMB 25.95

SEAFOOD

GALAMARI ALMANDINE 23.95
WHITE ROUGHY FILLET 23.95

ALL MEALS ARE SERVED FAMILY

STVLE DINNER BANQUET MENU
They include: Prices include tax & gratuity
Homemade Soup with Bread & Butter GHIGKEN
Side Dish
Tossed House Salad FRIED GHIGKEN 25.50
Vegetable ROAST GHICKEN 25.50
Potato Salad with Bay Shrimp
Iece Gream
Goffee or Iced Tea PORK
Dinners include an additional starch. PORK GHOPS grilled boneless loin 27.95
ROASTED PORK in gravy 27.95
Add House Wine served in carafes for an
additional $4/person.
BEEF
YOUR OPTION IS DUE ONE WEEK sl o e i b s

14 oz. GHARBROILED RIB EYE STEAK w/
bell peppers, onions and garlic 44.95
10 oz. FILET MIGNON en croute w/ Bernaise
and brandy mushrooms 56.95

PRIOR YOUR EVENT

OPTION A: ONE MAIN GOURSE Ghoose the

same main course for everyone. LAMB
LAMB LOIN GHOPS 16 oz. 45.95
OPTION B: GHIGKEN AND ANOTHER MAIN ROAST LAMB 40.95
GOURSE. Ghoose a meat course and add Fried
Ghieken as a second course for an additional
$2.50 per person. SEAFOOD
GALAMARI ALMANDINE 29.95
WHITE ROUGHY FILLET 29.95

OPTION G: GHOIGE OF TWO OR THREE
ITEMS. We will ask your guests which one of
the three items they would like once they are
seated. The highest priced item that you've
chosen will be the flat price per person.

Only two items are offered for parties of
40 or more.

If you are interested in any items not 17
listed here, we will be happy to provide
more information.



