
Mother’s Day Dinner Menu 
May 9, 2010 

 
Appetizers (choice of one) 

  

New England Seafood Chowder 
 

Large shrimp baked with garlic butter & cheese 
 

Mixed baby greens, wrapped in a cucumber bundle with fresh parmesan cheese, 
mozzarella and feta cheese drizzled with raspberry vinaigrette 

 

Entrees (choice of one) 
 

Prime Rib au Jus, served with roast mini potato and fresh stir fry vegetables 
$28.95 

 
Medallions of walnut crusted pork tenderloin resting on a sundried cranberry 

reduction served with roast mini potato and fresh vegetables 
$23.95 

 
Breaded, fried boneless breast of chicken, finished with a peppercorn cream 

sauce served with fresh vegetables and roast mini potato 
$24.95 

 
Grilled Atlantic Salmon Filet served with basmati rice and fresh stirfry vegetables 

served with the classic lemon dill sauce $24.95 
 

Seafood Linguini with large shrimp, tender bay scallops mushrooms, onions, 
peppers, topped with a 2oz lobster tail served in a creamy alfredo sauce.  22.95 

 
California Trio 

Pasta medallions stuffed with ricotta, roasted garlic, sun-dried tomatoes 
with  basil, sweet peppers, onion, sautéed mushrooms and diced fresh tomato 

 served with a rose sauce $19.95. 
 

Desserts ( choice of one) 
 

Crème brulee - Chocolate Mousse - Apple crisp al a mode 

 
Beverage 

 
Coffee or tea 

 
(Quantities limited - selections subject to change.  Tax and gratuity extra) 

 
 


