
PLATED DINNERS 
    

All Plated Dinners are served with Freshly Baked Rolls & Butter 

 Coffee, Tea & Decaffeinated Coffee served with Dessert 
    

Please select your choice of one Salad, one Entrée & one Dessert 

SELECT ONE SALAD… 

TOSSED GARDEN GREENS 
 

Wrapped in a Cucumber & Carrot Lace 

Sweet Pepper Julienne, Cherry Tomatoes 

House Vinaigrette 
 

CLASSIC CAESAR 
 

Crisp Romaine Hearts with Padano Parmesan  

Double Smoked Bacon & Herbed Croutons 

Tossed in our own Roast Garlic Caesar Dressing 

SELECT ONE ENTREE… 

ROAST ¼ CHICKEN  - $24 
           

A Seasoned ¼ Chicken Slow Roasted to Tender & Juicy Perfection 

Served with Roasted Potatoes & Seasonal Vegetables 

Add $4 for ½ Chicken 
 

BONELESS CHICKEN BREAST - $28 
 

GRILLED, SEASONED BONELESS BREAST OF CHICKEN  

Or filled with: 

BACON & MUSHROOM OR SUN DRIED TOMATO & FETA CHEESE 

Redskin Garlic Mashed Potatoes, Bean Panache & Grilled Peppers 
 

ROAST ALBERTA TOP SIRLOIN - $30 
 

in a Merlot Sauce, Herbed Risotto Cake & Roast Root Vegetables 
 

GRILLED ATLANTIC SALMON - $34 
 

8 oz. Char-grilled Fillet of Salmon 

Citrus & Cilantro Butter, Saffron Aioli 

Herbed Risotto, Mixed Beans & Grilled Peppers  
 

PRICES SUBJECT TO TAXES AND GRATUITIES 



PLATED DINNERS 
 

BBQ CHICKEN & ST. LOUIS RIBS - $38 
 

Marinated Chicken Pieces & Cajun Rubbed Side Ribs 

finished with our own Smokey BBQ Sauce 

Roasted Mini Red Potatoes, Market Vegetables 
 

MIXED GRILL - $38 
Chicken Breast & Strip Loin Steak 

Brandied Peppercorn Sauce 

Roasted Mini Red Potatoes, Sweet Corn & Pepper Succotash 
 

10OZ. ROASTED ANGUS PRIME RIB - $41 
 

Served with a Rich Natural Jus & Extra Hot Horseradish  

Twice Baked Potato with Butter, Sour Cream & Chives 

Seasonal Market Vegetables 
 

NEW YORK STRIPLOIN STEAK* - $41 
 

10oz. USDA Cut, Sautéed Onions & Mushrooms 

Twice Baked Potato with Butter, Sour Cream & Chives 

Seasonal Market Vegetables 
*Larger or Smaller Cuts available Upon Request & priced accordingly 

 

FILET OF BEEF TENDERLOIN - $43 
 

Grilled 8oz. Tenderloin wrapped in Prosciutto 

Served with a Portobello Mushroom Sauce 

Redskin Garlic Mashed Potatoes, Sweet Corn & Pepper Succotash 
 

DESSERT CAKES 
SELECT ONE DESSERT… 

 

Housemade Warm Apple Crumble 

Double Chocolate Fudge Cake 

Chocolate Strawberry Mousse 

Oreo Cookie Cheesecake 

Chocolate Pecan Crunch 

Lemon Meringue 

Crunch Caramel 

New York Cheesecake 

Toffee Apple Cheesecake 

Bailey’s Cheesecake 

    

Selections may change throughout the year, due to product availability 
 

 

PRICES SUBJECT TO TAXES AND GRATUITIES 


