
PAQUET  “2”

MADEIRA ROOM
DINNER

SODA
WATER

FOOD SERVERS
CAKE CUTTING FEE

SET UP FEE
TABLECLOTH

NAPKINS
CHAIR  COVER WITH COLOR RIBBON

CENTER TABLE MIRROR
BARTENDER

CASH BAR
2 BEER KEGS AND JOCKEY BOXES

APPLE CIDER
10gls. LIMON OR PUNCH

SCAMPI LINGUINE
Linguine Noodles Tossed with

Alfredo Sauce and 5 (five)
Sautéed Jumbo Shrimp Scampi

$16.95

SAUTEED MAHI MAHI
Mahi Mahi Filet Lightly Sautéed.
Served with Lemon Herb Sauce

$16.75

GRILLED SWORDFISH
Grilled Swordfish with a Lightly Coated

Sundried Tomato and Roasted Garlic Sauce
$ 16.25

OPEN FLAME BROILED SALMON
Broiled Filet of Salmon Drizzled with

Light Creamy Dill Sauce
$ 15.75

CHICKEN FARFALLE
Julienne Smoked Chicken, Tossed with

Bowtie Pasta in a Light Chardonnay
Wild Mushroom Sauce

$ 14.75

POTPOURRI OF GRILLED
VEGETABLES

Fresh Marinated Grilled Vegetable Platter
On a bed of Jasmine Rice

$ 14.25

CHICKEN MESA
Herb Marinated Grilled Chicken Breast

Coated with Roma Tomato, Sliced Avocado, and Slices
of Monterrey Jack Cheese, Served with a touch

of Marinara Sauce
$ 15.75

CHICKEN TERIYAKI
Authentic Oriental Marinated Chicken

Breast. Served with Fresh Stir Fried Medley of
of Vegetables, and Finished With Teriyaki Sauce

over a Bed of White Rice
$14.95

SLICED PRIME RIB
6 oz Slice of Prime Rib. Served

Open Face on Grilled Sourdough
with a Touch of Au Jus and

Horseradish Sauce
$ 16.75

GRILLED FLANK STEAK
Marinated Grilled Flank Steak with
Cabernet Shiitake Mushroom Sauce

$ 16.75

NEW YORK STEAK
8 oz New York Strip Loin Steak Grilled
To Your Liken, Served with Burgundy

Infused Mushroom Sauce
$ 17.50


