Menu Options

A La Carte - Entrees
Prices are per person
(15 person minimum)
Roasted Prime Ribs of Beef
Prime Ribs roasted & served with Au Jus & creamy horseradish sauce
$10.50
Roast Baron of Beef
Roasted & carved, served with Au Jus
$8.00
Beef Burgundy
Rich and flavorful! This classic dish of braised sirloin tips in a delicious wine infused
beef sauce until tender
$8.00
Grilled Flank Steak
Marinated, grilled & sliced thin
$8.00
Baby Back Pork Ribs
Meat rubbed with seasoning & baked until tender, served with traditional BBQ or
honey mustard sauce
$8.00
Peppercorn Crusted Pork Tenderloins with Soy Caramel Sauce
savory tender pork baked and sliced into tender medallions and served with slightly
sweet Dijon style sauce
$7.00
Roasted Stuffed Pork Loin
Stuffed with apple-cranberry stuffing
$7.00
Glazed Spiral Cut Ham
$7.00
Roasted Turkey
$7.00
Grilled Chicken Breast
Served with a roasted red pepper sauce, rich & tangy BBQ sauce, teriyaki sauce or,
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mesquite sauce
$6.75
Chicken Breast in a Cranberry Port Sauce
$6.75
Stuffed Chicken Breast
Chicken stuffed with artichokes, roasted red pepper and goat cheese or sun dried
tomatoes and herbed ricotta cheese
$7.00
Italian Breaded Chicken Breast
Seasoned breaded chicken breast – Baked
$6.75
Chicken Skewers
Meal size skewers, marinated chicken baked or grilled, marinade: teriyaki, mesquite,
Italian, etc.
$6.50
Baked Salmon
Brushed salmon with basil and butter, baked and served with a fresh tartar sauce
$10.00
Maple Glazed Salmon
Rubbed salmon with a very tasty rub & drizzled with maple syrup – baked
(Rub by Tom Douglas)
$10.00
Honey Mesquite Glazed Salmon
Sweet smoky flavor
$10.00
Decorated Cold Poached Salmon
Poached to perfection, served cold and decorated from platter with fresh tartar or a
sweet roasted red pepper sauce, Whole filets
$12.00
Baked Salmon with Citrus Salsa
Baked salmon served with a salsa of pineapples, mango’s, papayas, oranges, cilantro,
Jalapeño peppers and sweet onions
$10.00

