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(A Minimum of 40 Guests) 
 

BAKED STUFFED SHRIMP, CRAB AND SHRIMP STUFFING  31.95 
FILET MIGNON, MADEIRA DEMI – GLACE   35.95 

LOBSTER STUFFED CHICKEN, BOURSIN CREAM SAUCE  33.95 
LEMON GARLIC SHRIMP AND SCALLOPS, ORZO TIMBALE  32.95 

BAKED STUFFED HADDOCK, SEAFOOD STUFFING  32.95 
ROAST PRIME RIB OF BEEF, AU JUS WITH RAIFORT SAUCE  34.95 

SEARED SALMON, LEMON BEURRE BLANC  32.95 
SEAFOOD TRIO FLORENTINE, LOBSTER, SCALLOP AND GULF SHRIMP  37.95 

BROCCOLI AND CHEDDAR STUFFED CHICKEN, SUPREME SAUCE  29.95 
PANKO CRUSTED SWORDFISH, CRAB MORNAY  32.95 

CHICKEN CORDON BLEU,WHITE SUPREME SAUCE  31.95 
 

COMBINATION ENTREES 
WE ARE PLEASED TO PAIR A PETITE FILET MIGNON WITH ONE OF THE FOLLOWING: 

 

MAINE LOBSTER TAIL  45.95 
BAKED STUFFED SHRIMP  41.95 

LOBSTER STUFFED CHICKEN 42.95 
SEARED ATLANTIC  SALMON  41.95 

BROCCOLI CHEDDAR CHICKEN 38.95 
 

DINNER ENHANCEMENTS 
APPETIZER COURSE 

 

PENNE WITH ASPARAGUS AND MASCARPONE  6.50 
SEAFOOD CHOWDER 7.50 

CHILLED SEAFOOD COCKTAIL: 
COCKTAIL SHRIMP, LUMP CRAB AND MAINE LOBSTER MEAT 14.95 

MAINE CRAB CAKES  11.95 
ITALIAN WEDDING SOUP  5.00 

 

INTERMEZZO 
CHEF’S CHOICE  2.95 

 

PREMIER SALADS 
CAESAR SALAD 2.25 

VERMONT COUNTRY SALAD: FIELD GREENS, CRUMBLED BACON, SHARP CHEDDAR, MAPLE VINAIGRETTE  2.95 
PLYMOUTH SALAD: ARUGULA, DRIED CRANBERRIES, WALNUTS, CRANBERRY VINAIGRETTE  2.95 

 

ALL ENTREES SERVED WITH GARDEN SALAD, ROASTED POTATOES AND CHEF’S VEGETABLE,  
ASSORTED WARM ROLLS AND BUTTER, COFFEE/TEA SERVICE 

 

WHEN ORDERING TWO ENTREES, THE HIGHER PRICE PREVAILS 
COMBINATION ENTREES MAY NOT BE ORDERED WHEN OFFERING TWO ENTREES 

 

ALL PRICES SUBJECT TO MAINE 7% SALES TAX, 16.5% GRATUITY AND 3.5% FACILITY CHARGE 
PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE 


