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DINNER ENTREES 
Served with Garden Salad, Chef's Selection of Appropriate Potato or Rice, Seasonal Vegetables,  

Chef’s Selection of Specialty Dessert, Warm Rolls with Creamy Butter,  

Freshly Brewed Coffee, Decaffeinated Coffee and Iced Tea 
 

AIRLINE CHICKEN BREAST WITH ROSEMARY 
Oven Roasted Bone in Chicken Breast with Rosemary 

$24.95 per person 
 

CHICKEN PORTABELLA 
A Boneless Breast of Chicken sautéed and served with a Portabella Mushroom Wine Sauce 

$24.95 per person 
 

OVEN ROASTED PORK LOIN 
Oven Roasted Pork Loin Basted with Chipotle Rub 

$25.95 per person 
 

ROASTED PRIME OF BEEF 
Slow roasted Prime Rib with Herb Au Jus 

8 oz $29.95 per person - 12 oz $32.95 
 

NEW YORK STRIP STEAK CAFÉ DE PARIS 
Grilled New York Strip Steak with Herb Butter 

8 oz $30.95 per person - 12 oz $33.95 
 

BEEF TENDERLOIN 
Mesquite Grilled Tenderloin of Beef with a Burgundy Wine Sauce 

6 oz $34.95 per person - 8 oz $ 37.95 
 

SURF AND TURF 
Grilled Beef Tenderloin Medallion with Béarnaise Sauce  

Accompanied by Grilled Gulf Shrimp 
$36.95 per person 

 
SALMON GRENOBLE STYLE 

Filet of Salmon Seared and Served with a Lemon Butter Sauce, Capers and Citrus Sections 

$28.95 per person 
 

PANKO CRUSTED MAHI MAHI 
Oven Baked Mahi Mahi with Panko Bread Crumbs Served with a Tropical Fruit Salsa 

$27.95 per person 
 
 
 
 
 

Above Prices subject to 20% Service Charge & 8.25% Sales Tax 


