
 

 

 

Dinner Menu 
 

PASTA 

Cavatelli $3 
Choice of: Roasted garlic red sauce or  

Peppadew cheddar pink sauce (+$1) 

Corkscrews & cheese $4 
Four cheeses & Parmesan toasted bread crumbs 

Stuffed mascarpone shells $6 
Blend of cheeses, fresh herbs and topped with  

roasted garlic red sauce 

Rigatoni & Meatballs $5.50 
Roasted garlic red sauce & mozzarella cheese 

Shrimp and spinach Rigatoni $6.50 
Shrimp scampi in Alfredo Cream sauce 

PORK 

Perfette’s Sweet & Mild Italian Sausage, Peppers & Onions $5 

Sliced Roasted Tender pork tenderloin $6 
cranberry jalapeno sauce 

BBQ Baby Back Ribs $8 
Award winning. tender in a smoky & Slightly sweet BBQ 

CHICKEN 
We proudly serve all Organic Natural Since Day 1 Chicken 

Herb crusted Lemon Butter $5 
Baked herb crusted Breast in a light lemon sauce 

(Recommended over angel hair pasta) 

Asian Glazed Chicken Thighs $5 
Marinated, Sticky Sweet and Tangy Sauce 

(Recommended over rice) 

Chicken Francaise $6 
Egg dipped, lightly sauteed Breast in a white wine & Lemon 

sauce 

Stuffed Thighs $6 
Stuffed with cornbread stuffing & drizzled with lemon sherry 

cream sauce 

Parmesan crusted $6 
Grilled and toasted with parmesan cheese, sun dried tomatoes, 

& garlic bread crumbs 

Marsala $7 
Pan fried breast with wild mushrooms, red peppers, sun dried  

tomatoes & Marsala cream sauce 
 
 
 
 

Beef 

tender braised boneless short ribs $9 
Reduced tomato & chianti Sauce 

Tenderloin tips in bordelaise $10 
Onion and garlic marinated & simmered in a red wine reduced 

demi Glaze with caramelized mushrooms and onions 

Tender Grilled Flank Steak $9 
wild mushroom cream sauce or fresh chimichurri 

Sliced Roasted Strip Loin $15 
Herb crusted, served with au jus and creamy horseradish 

Fish 

cast iron baked cod $6.50 
seared then Baked with fresh herbs, cherry tomatoes,  

& lemon butter sauce  

Beer Battered Fresh Cod $6.50 
Served with House Pink Tartar Sauce 

Bourbon Glazed Salmon $7 
Garlic, brown sugar, & Kentucky bourbon marinated sockeye 

Miso Glazed Salmon $7 
citrus marinated & Caramelized Miso Glazed sockeye 

 
substitute SteelHead Trout (+2) 

 



 

 

 

Dinner Menu 
 

Accompaniments 

Arroz Y Gandules $2 

Spring mix salad & sweet Rolls $2 

Roasted Yukon potatoes $2 

Grilled Green beans $2.50 
marinated sun Dried Tomato or Southern Style 

Italian greens & beans $2.50 
Escarole and Endive 

Southern Style Greens $3.00 
Mustard, Turnip, and Collard 

Roasted Seasonal vegetable $2.50 

Steamed Broccoli $2.00 

Garlic smashed potatoes $3 
Yukon golds mashed with butter, sour cream & garlic 

Bacon and leek scalloped potatoes $4 

Roasted Balsamic Brussels Sprouts $4 

Entrees served over  

Angel hair or linguine pasta $1 
jasmine rice $1 

Carving stations 

Brunch ham $10 

Roasted turkey Breast $12 
Sage turkey Gravy 

(available as buffet item $7) 

Roasted strip loin $15 
Au jus & creamy horseradish 

Roasted prime rib $16 
Au jus and creamy horseradish 

Roasted Beef Tenderloin $18 
Gorgonzola cream, black cherry Reduction, or 

mushroom Bordelaise 

 

 

 

 

 

Prices & items may change upon availability in fluctuating  
markets 

 
subject to a 20% service charge and 7.5% State Sales Tax 

 
 

 
 
 
 

Linen service available for an additional fee 
ivory or Black floor length, choice of color napkin 

 
 
 
 

 

 

Buffets include: 

• plate ware, silverware, glass water goblet, 
• Buffet set/up & tear down 
• Catering staff to clear tables and refresh water 
• Coffee  

 

Have something else in mind? 
We have unlimited possibilities. 
Additional pricing upon request. 


