GROUP DINNER MENUS
FOR RESTAURANT AND PRIVATE DINING

CLASSIC MENU

Appetizers

(Select one for the entire group)
Shrimp Cocktail

Appetizer Tray
(Baked Brie in Puff Pastry,
Shrimp Cocktail, Crab Claws,
Spinach and Feta Turnovers
and Stuffed Jalapenos)

Salads

(Select one for the entire group)

Field Green
Caesar

Entrées
(All three entrees will be offered)

Filet Mignon
Roasted Chicken
North Atlantic Salmon Filet

Accompaniments

Au Gratin Potatoes
Sautéed Mushrooms

(Accompaniments served Family Style)

Desserts

New York Cheesecake
Little Rhein Mudball

(Scoop of Vanilla Blue Bell Ice Cream rolled in

Oreo Cookie Crumbs and topped

with Hershey’s Syrup and Whipped Cream)

Tea and Coffee

EXECUTIVE MENU

Appetizers
(Select one for the entire group)

Shrimp and Crab Claw Cocktail

Appetizer Tray
(Baked Brie in Puff Pastry,
Shrimp Cocktail, Crab Claws,
Spinach and Feta Turnovers
and Stuffed Jalapenos)

Salads

(Select two from which the entire group can choose)

Field Green
Caesar
Beefsteak Tomatoes

Entrées
(All four entrees will be offered)

Filet Mignon
Prime Ribeye
Roasted Chicken
North Atlantic Salmon Filet

Accompaniments

Au Gratin Potatoes

Sautéed Mushrooms

Steamed Asparagus
(Accompaniments served Family Style)

Desserts
(Select two from which the entire group can choose)

Chocolate Cake
New York Cheesecake

Little Rhein Mudball
(Scoop of Vanilla Blue Bell Ice Cream rolled in
Oreo Cookie Crumbs and topped
with Hershey’s Syrup and Whipped Cream)

Tea and Coffee



