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DINNER ENTRÉE SELECTIONS 
Dinner Entrees include Garden Green Salad with House Dressings, Chef’s Selection of 
Side Dish and Vegetable, Pastry Chef’s Dessert Selection, Rolls with Butter and Coffee 

and Tea Service. 
 
 
 
 New York Strip Steak                            $ 24.95 

The king of steaks- cut by hand – 10 oz. 

 
Prime Rib of Beef                              $ 26.95 
Herb rubbed, 12 oz. prime rib of beef 
with au jus and horseradish sauce. 
 

Filet Mignon                               Market Price 
Grilled 8 oz. petite filet mignon. 

 
Chicken with a White Wine 
and Mushroom Sauce                       $ 20.95 
Lightly sautéed chicken breast served with  
a wonderful wine and mushroom sauce. 

 
Breast of Chicken Marsala               $ 20.95 
An 8 oz. broiled chicken breast topped 
with our portabella marsala sauce. 

 

 
Roasted Rosemary Garlic Chicken  $ 19.95 
Rosemary garlic roasted breast of chicken 
zucchini, eggplant and tomato. 
 

Chicken Cordon Bleu                          $ 20.95 
A chicken breast stuffed with ham 
and Swiss cheese breaded and sautéed  
until golden brown. 

 
Honey Thyme Glazed Pork                $ 23.95 
Slow-roasted honey thyme glazed pork 
accompanied by a tomato coulis. 

 
Pan Seared Salmon Filet                   $ 23.95 
Pan- seared salmon filet served with  
apple horseradish cream. 

 

   Mixed Grill                                          
Choice of: 5 oz. Petite Filet Mignon with a 6 oz. Chicken Marsala or 

5 oz. Petite Filet Mignon with a 6 oz. Salmon Filet 
$ 26.95 

Buttercup Salad – Buttercup lettuce with 
haricot verts “green string beans” and roasted red 
pepper.  Served with green goddess dressing. 

 
Chevre Salad- Garden greens with tomatoes, 
Maui onions and peppered goat cheese.  Served 
with balsamic vinaigrette dressing. 
 

Crab and Citrus Salad- Crabmeat, cilantro, 
avocado and tomato on a bed of greens, adorned 
with citrus segments.  Served with citrus vinaigrette 
dressing. 
 

Garden Bistro Salad- Garden greens with bleu 
cheese, sliced pears and toasted pecans.  Served 
with raspberry vinaigrette dressing. 
 

Greek Salad- Mixed greens with crumbled feta 
cheese, kalamata olives, diced tomato, green 
pepper, red onion and cucumbers.  Served with a 
traditional Greek dressing. 

 
Spinach Salad- Spinach greens with pine nuts 
and bacon.  Served with mustard vinaigrette 
dressings. 

Additional Salad Selections: $ 2.75 extra 


