


Appetizer Platter
Maytag bleu potato chips, jumbo lump

crab cakes, smoked chicken quesadilla  $29.50

Fruit and Cheese Tray
Small $45  |  Large $75

Vegetable and Dip Tray
Small $35  |  Large $55

Maytag Bleu Potato Chips
Hand cut, Maytag bleu cheese and jalepeno jack cheese

Small $25  |  Large $40

Shrimp Cocktail
Jumbo shrimp, Taos tortilla mix, cocktail sauce  

$65 (25 pieces)

Shrimp Durango
Sauteed & tossed with fresh basil, tomatoes, spinach

ancho chili butter, parmesan
Small $40 (25 pieces)  |  Large $60 (40 pieces)

Jumbo Lump Crab Cakes
Taos tortilla mix, honey lemon dressing, homemade

pico mayonnaise $60 (25 pieces)

Crab Stuffed Mushrooms
$50 (25 pieces)

Cajun Fried Calamari
With matchstick carrots and jalapenos,
Creole remoulade sauce $50 (2.5 lbs)

Lunch Package 2 – $22
First Course

House Salad, Caesar Salad or Baked Potato Soup

Entrée
Roasted Chicken with Marsala Sage Sauce

Blackened Chicken Penne
Grilled BBQ Salmon Salad

Seasonal Fresh Fish

Dessert
Marble Cheesecake

Lunch Package 3 – $27
First Course

House Salad, Caesar Salad or Crab Bisque

Entrée
Caribbean Chicken

10 oz. CAB Prime Sirloin
6 oz. Center Cut Filet

Shrimp Ravioli
Grilled Atlantic Salmon with Lobster Risotto

Dessert
Chocolate Velvet Cake or Marble Cheesecake

Dinner Package 2 – $38
First Course

House Salad, Caesar Salad or Crab Bisque

Entrée
8 oz Center Cut Filet Mignon

Roasted Chicken with Marsala Sage sauce
Maryland Style Jumbo Lump Crab Cake

Seared George’s Bank Scallops

Dessert
Chocolate Velvet Cake or Marble Cheesecake

Dinner Package 3 – $45
First Course 

House Salad, Caesar Salad or Crab Bisque

Entrée
8 oz. Louisiana Skillet Seared Filet

12 oz. CAB Prime Kansas City Strip
Mesquite Grilled 6 oz. Filet and Crab Cake

Seasonal Fresh Fish

Dessert
Chocolate Velvet Cake or Marble Cheesecake

Dinner Package 4 - $55
Soup

Crab Bisque

Salad
House Salad or Caesar Salad

Entrée
12 oz. CAB Prime Kansas City Strip
18 oz. CAB Prime Bone-In Ribeye

Seasonal Fresh Fish
Mesquite Grilled 6 oz. Center Cut Filet and 8 oz. Lobster Tail

Dessert
Chocolate Velvet Cake or Marble Cheesecake

Hors D’Oeuvres

Lunch Packages

Dinner Packages

Prices do not include tax and gratuity.  All packages include 
complimentary coffee, tea or soda.

Our Certified Angus Beef® Prime brand steaks are grain-fed 
Midwestern beef, aged at least 21 days for flavor and tenderness 

and grilled over mesquite wood to a medium temperature.

Entrees are served with fresh sourdough bread,
white cheddar chipotle mashed potatoes and

seasonal vegetables. 

Lunch Package 1 – $18
First Course

House Salad, Caesar Salad or Baked Potato Soup

Entrée
Grilled Chicken Caesar Salad

Tillamook Burger
Southwest Chicken Wrap

Vegetable Penne Pasta

Dessert
Marble Cheescake

Entrees are served with fresh sourdough bread,
white cheddar chipotle mashed potatoes and

seasonal vegetables.

Dinner Package 1 – $33
First Course

House Salad, Caesar Salad or Crab Bisque

Entrée
6 oz Center Cut Filet Mignon

Roasted Chicken with Marsala Sage Sauce
Mesquite Grilled Salmon with Lobster Risotto
Petite Filet Medallion & Maryland Crab Cake

Dessert
Chocolate Velvet Cake




