Dinner

All Dinners include choice of two side dishes, deluxe fresh garden salad with your choice of three
dressings, and warm dinner rolls.

Ask about upgrade to specialty salads for S1 more per person.

Roast Beef Aulus - Seasoned sliced top round, slow roasted and served in au jus sauce. ($ 14.95)

New York Strip - Char grilled, topped with wild mushroom bordelaise.

($ 19.95)

Prime Rib - Garlic and Rosemary stuffed, roasted and seasoned to perfection. Served with au jus and

horseradish cream sauce.

($ 21.95)

Beef Tips or Chicken Marsala - Cubed tender beef sautéed with mushrooms and Spanish

onions. Served with rice pilaf and one side.

($14.95)

Beef or Chicken Teriyaki - Your choice of marinated beef or chicken, tossed with fresh oriental

vegetables. Served with fried rice and one side.

($14.95)



Basil Parmesan Chicken - Oven baked chicken breasts coated in an herb and cheese breading,

finished with lemon cream sauce.

($15.95)

Garlic Rosemary Chicken - Herb baked seasoned chicken breasts, topped with zesty garlic

champagne cream sauce.

($15.95)

Grand Marnier Chicken - Sautéed chicken breasts with a light orange coconut glaze.

($ 16.95)

Apple Brandy Braised Pork Chops - Char grilled center cut pork chops, finished with apple

brandy demi-glace.

($ 16.95)

Stuffed Pork Loin - Whole pork loin filled with homestyle dressing. Sliced in roulades and finished

with wild mushroom bordelaise.

($17.95)

Country Style BBQ Ribs - Tender Baby Back style ribs, smoked and beer baked, finished with

20

“Sweet Baby Ray’s” BBQ sauce.



($23.95)

Pulled Pork - The Hog Roast alternative, with all the smokiness and flavor.

($ 14.95)

King Crab Legs - Fresh steamed King Crab, served with clarified butter.

(S seasonal)

Herb Dusted Orange Roughy - Flaky whitefish baked in fresh herbs finished with a citrus

champagne cream sauce.

($18.95)

Shrimp Scampi - Sautéed Gulf shrimp in Italian garlic butter. Served with rice pilaf.

($19.95)

Michael’s Nine-Cheese Lasagna - Hearty baked lasagna in a zesty marinara and Italian

sausage. Served with breadsticks, and one side item.

($ 15.95)

Blackened Chicken and Broccoli Alfredo - Fettuccini Alfredo tossed in a light garlic cream

sauce, garnished with broccoli. Served with breadsticks and one side item.



($16.95)

Pasta Primavera - Fresh spring vegetables with fettuccini served in a creamy Alfredo sauce.

Includes one side dish.

($ 13.95)

Shrimp and Chicken Scampi Pasta - Fresh gulf shrimp and chicken cutlets tossed with linguini in

scampi / vegetable butter. Includes one side.

($ 19.95)

Smoked Salmon Pasta - Sliced smoked salmon served in fettucchini Alfredo sauce with scallions

and tomatoes. Includes one side.

($20.95)

Brunch Buffets - Traditional Brunch fare with one dinner entree, omelets made to order, waffles,

fruit and side dishes. Create your own Brunch !!
($23.95-$30.95)

Please inquire about our Wedding packages, theme buffets, chocolate fountains, Kids and vegetarian
meals. All prices are for buffet style meals. China, glassware, and silverware service please
inquire. Linens are also available.

**Buffet prices do not include tax, 18% Labor/Gratuity.



