
Rev 3/3/08 
 

WxÄâåx _âÇv{xÉÇ `xÇâ 
For groups up to 50 (over 50 pre-count required) 
Please choose one soup and 2 entrée selections 

 

Appetizer Choice 
Soup Selection or Garden Salad 

 

Luncheon Entrée Choices 
 

Bow Tie Chicken Parmesan 
Chilled Caesar Salad Tossed With Bow Tie Pasta, Topped with Grilled Garlic Chicken 

 

Cape Cod Salmon 
Baby Spinach, Almonds, Dried Cranberries and Golden Raisins  

Tossed with Cranberry Vinaigrette and topped with a Seared Salmon Filet 
 

Mediterranean Shrimp 
Large Chilled Gulf Shrimp over a tossed Salad of Arugula, Artichoke Hearts,  

Roast Tomatoes, Capers, Olives, Feta Cheese and Oregano Vinaigrette 
 

Tuna Nicoise 
Seared Tuna Steak with Romaine Lettuce, Green Beans, Grape Tomatoes,  

Calamata Olives, Egg, Sliced Potatoes and Red Onion 
 

Nubble Light Fried Scallop Platter 
French fries, Cole slaw, Caper Mayonnaise 

 

Chicken Scaloppini 
Over Linguine with Lemon-Caper Sauce 

 

Grilled Pork Chops, Robert 
Char-grilled, with Mustard Demi-Glace, Mashed Potato and Green Beans 

 

Roast Salmon 
Scottish Salmon Filet, Oven Roasted with an Apple-Cinnamon Glace, 

 With Wild Rice and Asparagus 
 

Pasta Bolognese 
Fresh Pappardelle Pasta Topped with our Rich Homemade Meat Sauce, 

Served With Garlic Bread 
 

$23.95 per person, plus tax and gratuity 
ALL PRICES SUBJECT TO MAINE 7% SALES TAX, 16.5% GRATUITY AND 3.5% SERVICE CHARGE 

PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE 


