
B A N Q U E T     M E N U S



Dinner Menu #1
Please select three (3) entrées.

For groups of 60 or more, please select two (2) entrées.

add a mixed greens gorgonzola or caesar salad & sourdough bread $4 per person

Tropical Salsa Salmon   $22
fresh seasoned and charbroiled then finished with a zesty citrus cilantro buerre blanc and 

tropical fresh fruit salsa, served with island rice and steamed vegetables

Linguini Pomodoro   $19
linguini noodles sautéed in olive oil, white wine and fresh garlic with kalamata olives, artichoke hearts, 

scallions, tomatoes, mushrooms and fresh basil, topped with grated parmesan cheese

New York Steak   $27
a 12 ounce choice aged New York strip seasoned then hot skillet seared and charbroiled, 

served with garlic mashed potatoes and steamed vegetables

Filet Mignon   $33
a 8 ounce filet hot skillet seared then charbroiled and topped with a medallion of roasted garlic 

gorgonzola butter, served with garlic mashed potatoes and steamed vegetables

Spicy Cajun Style Mahi Mahi   $21
hot skillet grilled in cajun spices, topped with a zesty citrus cilantro 

buerre blanc and fresh mango salsa served with island rice and steamed vegetables 

Chicken Castroville  $21
chicken seasoned with fresh herbs then sauteed with garlic, olive oil and white wine, artichoke hearts, 

capers and olives, served with island rice and steamed vegetables 

 

Dessert
add one of the following desserts for $3 per person

New York Cheesecake
Decadent Chocolate Brownie 

or 
Marianne’s Ice Cream (local favorite!)

All prices and items are subject to change. 
Service charge and applicable sales tax not included in prices listed.
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