Tie Lanl

Dinner Banquet Menu
Starting at $28.99

Our banque’c menu consists of a three course meal. Please select a soup ora salad fora starting course, two entrees, and
one potato for the main meal, and a dessert for the final course. Entrees will come with the Chef’s selection of seasonal
Vegetables. You as the host/ hostess will Predeterminc your guest selections Prior to the banquet. The onlg choice given
to your guests will be the choice of entrée. Pasta entrees do not include Potato or vegctablc.

Final gues’c counts are due three ®) business clags Prior to your event clate, and your final menu choices due two weeks
Prior. Menu Prices are per person and do not include the Prevai]ing state sales tax and service charge. Service charge is

based on your Precleterminecl minimum guest count. Pricing & menu items are valid up to 6 months from DePosit date.

Star'ting Course

Please SCICCt eitlﬁer a SOUP ora sa]ad 1COF CVCFgOﬂC.

Potato Leek
Cream of Broccoli
Tomato E)isclue
Escarole
Chicken Noodle
Seasonal Mixed Greens with Balsamic Vinaigrette
Classic Caesar
Babg Lettuce Salad

With honeg~map|e walnuts, seasonal berries, crumbled Bleu cheese and Rasterrg Vinaigrette.
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Main Entrée Course

Please select up to two entrees.

Lobster Ravioli - $30.99
with chives, diced tomatoes & draped with a lobster sauce.

Chicken Florentine - $28.99
Sauteed egg diPPccl boneless chicken breast tOPPCd with sPinach and

Agecl Provolone cheese then finished in a white wine sauce.

Chicken Parmigiana ~ $28.99

Breaded chicken cutlet toPPecl with marinara and Mozzarella cheese.

(Servecl with a side of Penne marinara)

Grilled Atlantic Salmon - $28.99

DraPecl with a dill cream sauce.

Penne Pasta & Grilled Chicken - $28.99

Tossed with an Alfredo sauce.

Lamb Tavern Crab Cakes - $50.99

Our famous twin crab cakes served with homemade cocktail sauce.

Stuffed Flounder - $50.99
ToPPccl with our Crab lmPcrial and finished with a lobster sauce.

Chicken ChcsaPcakc - $30.99

Boneless breast of chicken toPPecl with Crab lmPerial and finished with a lobster sauce.

Prime Rib Au Jus - $31.99

SIOWIH roasted Prime rib of beef served with naturaljuices. Add a crab cake for $5.

Petite Filet - $32.99
Grilled & finished with red wine demi~g|ace. Add a crab cake for $5.

Chicken Marsala - $28.99

Egg cliPPecj chicken breast with sautéed mushrooms and a Marsala wine sauce.

Chicken Picatta - $28.99
Egg cliPPcd chicken breast with a lemon and caper butter sauce.
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For The Children Under 12

Chicken Fingers & French Fries - $14.99

Served with a fruit cup, ice cream and a soft beverage.

AccomPaniments

Our Seasonal Mixed VegetaHes
And your choice of Roasted Red Bliss, Yukon Gold Mashecl, or Sca”opecl Potatoes

Dessert Selections

Please select one dessert. If you wish to bringa cake we serve it with vanilla ice cream.

White Chocolate-Rasterrg Cheese Cake
Fresh Seasonal Berries
Raspberrg Truffle Ice Cream
White Chocolate Mousse
Chocolate Truffle Torte

E)everage OPtions

Your Package includes hot coffee, tea, and any additional soft beverages, such as sodas or iced tea.

it you wish to include alcoholic beverages you may select one of the Fo”owing oPtions otherwise your guests will be
directed to the bar to Purc]ﬂase their own. All alcoholis based on consump’cion. The Lamb Tavern does not offer open

bar Packages toits guests.

Host Tab

Beverages are c]’rarged bﬂ consumPtion to the HOST. Alcol’lo[ may be ordered tl’xrough our service staff or from the bar.
Private bars are available for groups larger than 75 adult guests at $100.00 per event.

CaP’cain’s Table
This oPtion offers your guests a selection of beer, house wine and soft beverages from a self-service station in your
room. Beeris Priced bg the bottle. You may select up to three beers to be offered along with two wines. Our house wine
is available in 151 bottles and pours aPProximatelg 8-10 glasses per bottle. Pricing is as follows:
Charclormag, Pinot Grigjo, White Zinfandel, Merlot or Cabernet - $50 Each
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Tie Lanl

Hors D’Oeuvres Selcctions

Our Hors D’Oeuvres selections are Pricecl at25 Picces per tray. We recommend 6 Pieces per person, per hour.

Pricing & menu items are valid up to 6 months from Deposi’c date.

Butlered

Coconut Shrimp -$60
Shimp LeJon - $60
Jumbo sl’m’mp filled with horseradish and wrapped in bacon
Sca”ops WraPPed in Bacon - $60
Sesame Chicken Tenders - $60
Cocktail Franks - $50
Assorted Miniature Quiche - $50
SPanakoPita - $50
SPinach and feta cheese wraPPecl in PI"H”O
Tomato-Basil Bruschetta ~ $30
AsParagus TiPs WraPPcd in Proscuitto - $45
stuffed Mushroom Caps ~ $60
Stuffed with Crab ImPeria]
SPicg Egg Rolls - $50
Miniature Crab Cakes - $60
Boneless Chicken Wings - $50
Yucng’ing Lager Battered Shrimp - $60
Flash Fried Mozzarella Trianglcs - $50
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Displayccl

Assorted Cheese with Fresh Seasonal Fruit
Small (serves 25-35) - $50
Medium (serves 35-45) - $60
Large (serves 45-55) - $70

Fresh Crudite with Buttermilk Ranch DiP
Small (serves 25-35) - $40
Medium (serves 35-45) - $50
Large (serves 45-55) - $60

Chilled Jumbo ShrimP Cocktail
25 Pieces - $60
50 Picccs - $120
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