
  PLATED DINNER SUGGESTIONS 
All dinners include appetizer, salad, bread, entrée, potato, vegetable, dessert, and coffee/tea 

 

APPETIZERS – CHOOSE ONE 

Fresh Fruit Cup    Tortellini Alfredo 

Chef’s Soup du Jour    Jumbo Shrimp Cocktail  

Homemade Minestrone    Maine Crab Cake w/Wasabi Cream 

Melon Wedge with Fruit Garnish  Sage Seared Wild Mushrooms  

           In Puff Pastry 

 

SALADS – CHOOSE ONE 

Tossed Garden Salad with Two Dressings 

Caesar Salad with Garlic Croutons and Shaved Parmesan Cheese 

Spinach Salad with Roasted Pears and Gorgonzola Vinaigrette 

Mesclun Greens with Dried Cranberries, Candied Walnuts, and Mandarin Oranges 

Tomatoes and Fresh Mozzarella Cheese with Basil Oil Drizzle (Seasonal) 

 

ENTREES – CHOOSE THREE 

Grilled Atlantic Swordfish with Caponata Relish  or Basil Oil 

Baked Stuffed Jumbo Shrimp with Crabmeat Stuffing 

Oven Roasted Salmon Fillet with Citrus Butter or Maple Mustard Glaze 

Baked Boston Scrod with Sherried Crumb Topping 

Macadamia Nut Crusted Sole with Citrus Herb Butter 

Baked Stuffed Sole with Crabmeat, Broccoli, and Fontina Cheese 

Sliced Sirloin of Beef with Bordelaise Sauce or Triple Peppercorn Sauce 

Roast Prime Rib of Beef Au Jus 

Sliced Tenderloin of Beef with Wild Mushroom Sauce 

Grilled Filet Mignon with Shallot-Red Wine Reduction 

Yankee Pot Roast Jardinière 

Baked Stuffed Breast of Chicken with a Roasted Vegetable Stuffing 

Chicken Piccata with Lemon, White Wine, and Capers 

Chicken Marsala with Sautéed Mushrooms and Marsala Wine Sauce 

Chicken Cordon Bleu with Imported Ham and Swiss Cheese 

Pecan Crusted Chicken Breast with Caramel Bourbon Sauce 

Oven Roasted Pork Loin with Apple-Sage Stuffing 

Penne Pasta with Roasted Vegetables, Feta Cheese, Tomato, and Artichokes 

Sliced Tenderloin of Beef with Two Baked Stuffed Shrimp 

Chicken Piccata with Two Baked Stuffed Shrimp 

 

DESSERTS – CHOOSE ONE 

Chocolate or Fruit Mousse in a Chocolate Cup  Key Lime Pie 

Hot Apple Cobbler a la Mode    Ice Cream Sundae Bar 

Ice Cream Profiterole with Hot Fudge   Strawberry Shortcake 

Warm Bread Pudding with Whiskey Sauce and Raisins Chocolate Fondue Fountain  

Hot Fudge Brownie a la Mode    Chef’s Dessert Table with Mini Cannoli 

       And Assorted Finger Pastries 
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