
 
  

MENU C DUO 
 
 

Shrimp Cocktail 
Horseradish cocktail sauce 

 

Soup 
Lobster Bisque: 

Sherry Crème Freish, Poached lobster meat, Snipped Chives 
 

SALAD 
Hearts of romaine 

Sourdough crisp, Prosciutto de Parma, Creamy Ceaser dressing 

 
 

MAIN COURSE SELECTION 

 
6oz Cast Iron Filet 

Pinot Noir Reduction Sauce 
 

4oz Steamed Cold Water Lobster Tail 
Citrus Gremolata 

 
DESSERT 
(choose one) 

Cheese Cake Flambéed Strawberry Sauce Or Chocolate Crunch Bar 
 
 

 
 

~ All Entrees Served With the Chef’s Choice of Starch & Vegetable ~ 
 
 

95.00++ 
 

House baked Bread, Coffee and Tea are included in price per person 
All Food and Beverage is subject to 18% gratuity, 4% event fee and applicable sales tax 

9.25 

 
 
 
 
 
 
 
 
 
 

 
 

 
 
Customize Your Menu … 

 

For The Table 
(10 each) 

 
Garlic Truffle “Mac & 

Cheese” 
 

Sautéed Mushrooms 
 

Marscapone-Creamed 
Spinach    

 
Rainbow Glazed Carrots  

 
Hand Cut French Fries  

 
Asparagus with Hollandaise 

Sauce 
 

 
 
 

Great toppings for your 
steak 

 
Bacon & Blue Cheese 7 

 
Pulled Duck Confit 12 

  
Oscar Topping 14  

 
 
 
 


