
KING FILET MIGNON 10oz 60

QUEEN FILET MIGNON 7oz 50

BONE IN RIBEYE 20oz 61

T-BONE 22oz 60

NEW YORK STRIP 14oz 54

KING CUT ROAST PRIME RIB 13oz 54

QUEEN CUT ROAST PRIME RIB 10oz 49

PORK CHOPS 2 x 8oz 33

ATHENIAN SKIRT STEAK 12oz 50

CHARBROILED CHICKEN BREAST 32

ATLANTIC SALMON 38

ORANGE ROUGHY 35

FULL SLAB BABY BACK RIBS 37

COLD WATER LOBSTER TAILS 95

JUMBO SHRIMP COCKTAIL 50pc 200

OYSTERS ROCKEFELLER 50pc 190

BAKED CLAMS DeJOHNGE 50pc 150

BABY BACK RIBS 3 Full slabs 95

ANTIPASTO TRAY 125

SAUSAGE & PEPPERS 50pc 95

MEATBALLS 50pc 70

CHICKEN SKEWERS 50pc 125

SKIRT STEAK SKEWERS 50pc 350

FILET SLIDERS 50pc 350

HAMBURGER SLIDERS 50pc 200

CHEESEBURGER SLIDERS 50pc 225

Appe t i z e r s

En t r ees

BANQUET  MENU

ALL ENTREES INCLUDE:
BAKED POTATO 

SOUP OF THE DAY OR DINNER SALAD
COFFEE

VANILLA ICE CREAM

TO BETTER SERVE YOUR EVENT 
WE ASK THAT YOU CHOOSE ENTREES BASED 

ON YOUR EVENT SIZE:
20 PEOPLE OR LESS -CAN ORDER FROM MENU
20-50 PEOPLE MAXIMUM 4 ENTREE CHOICES
51-100 PEOPLE MAXIMUM 3 ENTREE CHOICES

Bever ages
WE OFFER A LARGE SELECTION OF WINES & PREMIUM LIQUORS

-CASH BAR OR OPEN BAR 
-SOFT DRINK PACKAGE AVAILABLE FOR $4 PER PERSON-

22% SERVICE CHARGE & SALES TAX WILL BE ADDED TO FINAL BILL
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, & EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS

MENU PRICES SUBJECT TO CHANGE


