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Dinner 
 

AMERICAN CLASSICS 
Surf & Turf  Center Cut Atlantic Salmon Filet 

Choice of “Surf” (8 oz lobster tail or colossal (U-15) shrimp) 
with an 8 oz. filet of beef, with lemon wedges, cocktail sauce, 

and prepared horseradish 

 Grilled, baked, poached or pan-seared, served tender and flaky, 
with choice of sweet Thai chili glaze, teriyaki, or creamy dill sauce 

and lemon wedge 
   

Crab Cakes  Meatloaf 
Lump crab meat mixed with breadcrumbs, eggs, mayonnaise, 

and Old Bay seasoning, fried or baked until golden brown, 
served with choice of tartar sauce, cocktail sauce or remoulade, 

with lemon wedge 

 Made from ground beef, seasoned with classic spices and 
seasonings, (sauteed celery, onions, garlic, peppers, and 

tomatoes), garnished with scallions with ketchup on the side 

   

Ground Sirloin Burger  Lemon Butter Cod  
Quarter of a pound, cooked medium, on a kaiser roll, with your 
choice of cheese, lettuce, tomato, pickle and onion, mustard, 

ketchup and mayo jars on the side 

 Pan-fried Cod in a Lemon-Herb Butter Sauce, served over white 
rice, with green beans and lemon wedge 

   

Filet of Beef  Grilled Marinated Chicken Breast 
8 oz. filet of beef, grilled to your ideal temp, with prepared 

horseradish and steak sauce 
 Perfectly seasoned, grilled to perfection 

CLASSIC ITALIAN 
 

Shrimp Scampi  Chicken Alfredo 
Five (U-15) size shrimp sautéed in a rich garlic, butter, lemon 

and white wine sauce, served over linguine,  
spaghetti or angel hair 

 Fettuccine noodles coated in a decadent, creamy sauce of butter, 
heavy cream, garlic, and Parmesan cheese, topped with grilled 

chicken slices 
   

Chicken Parmesan  Pasta Bolognese 
The iconic comfort dish featuring breaded, deep-fried chicken 

breast cutlets, topped with savory marinara sauce, melted 
mozzarella, and parmesan cheese, served over a bed of pasta 

with fresh basil 

 A hearty Italian meat ragù served over spaghetti, angel hair, 
fettucine, or penne 
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SIDE DISHES 
Mashed Potatoes  Grilled Vegetables 

Yukon Gold Potatoes mashed with butter, cream, salt and 
pepper and other seasonings for a smooth and rich flavor 

 

 a mix of zucchini, squash, bell peppers, portobello 
mushrooms, onions, carrots, and other seasonal vegetables – 

subject to availability 
   

Wild Rice Medley  Garlic Bread 
a combination of wild and brown rice for a healthy, 

flavorful, and aromatic dish 
 Italian bread topped with garlic butter, olive oil, and herbs, 

baked crisp to golden brown perfection 
   

Brown Rice  Steamed Broccoli 
   

Quinoa Rice Mix  Sauteed Portobello Mushrooms 
   

Jasmine Rice  Grilled Asparagus  
   

Spanish Rice  Sauteed Green Beans 
   

 


