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ICED SEAFOOD COCKTAIL PLATTER 19 PER PERSON (for parties of 2 or more)

Jumbo Shrimp, Alaskan King Crab Legs, Oysters, Clams and Lobster Medallions

STARTERS

Jumbo Shrimp Cocktail Eriecl Calamari T
Oysters on the 1/2 Shell acon Wrappe rmp

Pan-Fried Crab Cakes
1/2 Dozen Oysters Rockefeller

Escargot
Fresh Steamed Clams Lobster Bisque

Stuffed Portabella Mushrooms French Onion Soup

SOUP & SALAD BAR

A farmers market of freshly prepared salads accompanied by a bountiful assortment
of fruits, vegetables and soups

ALL ENTREES INCLUDE SOUP & SALAD BAR AND CHOICE OF ONE SIDE

STEAK & CHOPS FISH & SEAFOOD
Filet Mignon Lobster Tail

Petite Filet Mignon Alaskan King Crab Legs
Porterhouse Salmon Fillet

New York Swordfish

Porterhouse Pork Chop Sea Bass

Chicken Breast Orange Roughy

Colorado Lamb Chops Jumbo Shrimp
Rib Eye Bone-In Seafood Combination Platter

ADDITIONS
Oscar Style Lobster Tail
Shrimp (3 pieces) 9 1/2 lb. Alaskan King Crab Legs

SAUCES

(available on request)
Hollandaise / Bérnaise / Creamy Horseradish / Peppercorn

ALL SIDES
Mashed Potatoes Hash Brown Potatoes

Sautéed Mushrooms House French Fries

Spinach steamed, creamed or sautéed Baked Jumbo ldaho Potato
Broccoli with Hollandaise Caramelized Onions & Mushrooms
Asparagus with Hollandaise Macaroni & Cheese

Baked Sweet Potato

Crea med Corn

Steakhouse Potatoes

Rice Pilaf

20% Gratuity will be automatically added to parties of 8 or more.
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