
Plated Course Dinners 
Choice of three Selections. Entrée are served as a three course meal and include Salad, 
Chef’s Starch and Vegetable pairings, & Chef’s choice Dessert, Iced Teas, Coffee and 

Water. 

 

Beef Selections 
Char-Broiled Pork Porterhouse Steak with French Mustard Demi Sauce 

Char-Broiled Cowboy Steak with Grilled Onions, Red Peppers and Mushrooms 
Roast Prime Rib of Beef with Yorkshire Pudding and Au Jus 

Blackened N.Y. Strip Steak with Oysters Etouffee 
Filet Mignon with Bordelaise and Béarnaise Sauces 

Sliced Roast Tenderloin of Beef with Madeira and Duck Liver Mousseline Sauce 

Poultry & Fowl Selections 
Chicken Breast Marsala, Picatta or Quattro Formaggio (four cheeses) 

Breast of Chicken Rochambeau  (pan fried breast, ham, mushroom duxelles, Swiss, Béarnaise) 
Asiago, Spinach and Sun Dried Tomato Stuffed Breast of Chicken w/ Champagne Sauce 

Roast Cornish Game Hen Chasseur (French Hunter’s Style) 
Braised Half Duck ala O’range 

Sautéed Breast of Duck with Blackberry and Balsamic Glaze 
Roasted Saged Oyster Stuffed Brace of Quail with Port Wine Sauce 

Seafood Selections 
Sautéed Flounder Menuiere Almandine (with almonds, lemon, demi, parsley) 

Stuffed Fillet of Flounder Imperial (crabmeat, shrimp, Asiago and provolone cheeses) 
Pan Roasted Sea Bass with Champagne Buerre Blanc on Sautéed Spinach 

Broiled Crab Stuffed Shrimp with Parmesan-Pesto Crème 
Low Country Shrimp & Grits 

Cajun Seafood Gumbo (shrimp, crab, scallops, oysters, andouille sausage, file) 
Coquille St. Jacques (scallops, white wine sauce, garlic, Duchess potato border) 

Grilled Norwegian Salmon with Maple-Bourbon Glaze 
Roasted Cedar Plank Salmon with Tarragon Buerre Blanc 

 
Vegetarian Selections 

Grilled Vegetable and Roasted Red Pepper Polenta Napoleon 
Onion and Herb Stuffed Roast Zucchini with Roasted Roma Tomatoes 

Braised Belgian Endive, Roast Spinach Stuffed Tomatoes and Orzo-Raisin Pilaf 
Boursin Cheese Stuffed Acorn Squash and Grilled Black Eye Pea Cakes w/Tomato Jam 

Veggie Pasta Prima Vera (with Alfredo Style sauce or Extra Virgin Olive Oil, garlic and herbs) 
Eggplant Parmesan on Parslied Fettuccini 

 
 
 
 

Please Contact Group Sales for more Information @ 800.456.5456


