Radisson on Winthrop Plated Dinner Menu

Appetizer
(select one)

New England Clam Chowder Chicken Noodle Soup Lobster Bisque ($5 extra)

Fettuccini Alfredo Tortellini Pesto Vodka Penne Pasta

Bruschetta Trio Stuffed Portobello Mushroom Cap Crab Cakes with a
spicy remoulade

Salads

(select one)
Garden Salad Classic Caesar Greek Salad

Mixed Field Greens with dried cranberries, almonds
Tossed with Raspberry Vinaigrette Dressing

Entrees
(select one)

Baked Stuffed Chicken Breast
Stuffed with a blend of fresh sliced apples, cranberries and seasoned breadcrumbs, topped with a
Basil Cream Sauce served sautéed asparagus and wild rice
$35
Broiled Rhode Island Sea Scallops
Seasoned with a garlic-bacon rub and baked in a Chardonnay wine sauce, served with steamed
zucchini and yellow squash and roasted red potatoes
$38
Panko Encrusted Salmon
Farm raised salmon fillets dipped in egg wash and lightly breaded with Japanese bread crumbs, pan
seared and drizzled with a wild fruit coulis, served with wild rice and summer vegetable medley
$36
Roast Prime Rib of Beef
Garlic Infused and served with au jus, baked potato and seasonal vegetable
$39
Filet Mignon
Hand-cut tenderloin cooked to your liking, topped with a wild mushroom demi glaze reduction,
sautéed asparagus and roasted red potatoes
542
Eggplant Parmesan
Topped with mozzarella cheese, marinara and served over a bed of linguini
$32

Combination Plates Available upon Request

Dessert
Choose from New York Style Cheesecake, Carrot Cake, Chocolate Cake or Cannolis
Served with Colffee, Decaffeinated, and Assorted Teas

Food and Beverage Prices Subject to 20% Service Charge and 6% Sales Tax. Prices subject to change.
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