
Buffet
All buffets include assorted homemade rolls, potato salad, cole slaw, and macaroni salad. Soda,
coffee, and tea included in all buffet options. Choose two options and one side for $14.95, 3 options
and one side for $21.95, or 4 options and 2 sides for $27.95.

SShhrriimmpp  &&  CChhiicckkeenn  CCrreeoollee
Fresh shrimp and chicken strips sautéed in a mild
Louisiana Creole sauce with fresh peppers &
onions with rice

BBeeeeff  TTeerriiyyaakkii
Flank steak marinated in a delicious Asian style
blend with fresh vegetables

LLaassaaggnnaa
Home style 3 cheese Lasagna made with choice
ground beef

PPrriimmee  RRiibb  ($6.95 extra)
House specialty; Prime rib of beef slowly roasted
to perfection in Au Jus and carved before your
guests

SShhrriimmpp  SSccaammppii
Fresh Gulf shrimp sautéed in a zesty white wine
scampi sauce over penne pasta

SSeeaaffoooodd  EEccssttaassyy
Fresh shrimp, scallops, and crabmeat sautéed in
a Rose cream sauce over a bed of penne pasta

RRooaasstt  BBeeeeff  
Carved roast beef topped with a rich brown
gravy

TToonnyy’’ss  CChhiicckkeenn
Pan-fried chicken medallions topped with our
famous crab dip and Monterrey cheese

CChhiicckkeenn  AAllffrreeddoo
Chicken strips sautéed in a classic, Cheesy
Alfredo sauce over fettuccine

FFrriieedd  CChhiicckkeenn
Home style fried chicken made fresh; 
never frozen

CChhiicckkeenn  KKeebbaabb
Marinated chicken served with fresh tomatoes,
onions, and peppers on a skewer

BBuuffffaalloo  CChhiicckkeenn  SSttrriippss
Tender chicken strips lightly breaded, fried, and
tossed in a spicy Buffalo sauce

SSttuuffffeedd  PPoorrkk  CChhooppss
Grilled pork chops stuffed with our homemade
stuffing

CChhiicckkeenn  PPiiccccaattaa  
Tender chicken medallions pan-fried and
topped in a zesty lemon butter sauce 
with fresh capers

Appetizers
One $3.50 • Two for $5.95 • Three for $7.95

CCrraabb  BBaallllss  
Made with fresh lump crab meat

CCaallaammaarrii  
Pan-fried fresh baby squid served with 
Marinara sauce

BBaaccoonn--WWrraappppeedd  SSccaallllooppss  
Fresh bay scallops wrapped with bacon 
and a hint of garlic

CCrraabb  TTooaasstt  
Homemade Garlic bread stuffed with jumbo
lump crab meat; topped with a rich 
imperial glaze

DDoollmmaatthheess  
Fresh ground beef and rice wrapped inside
grape leaves

BBoouurrbboonn  SShhrriimmpp
Jumbo shrimp glazed with a Tennessee 
bourbon sauce on the grill

CCrraabb  DDiipp  
Our famous Jumbo lump recipe; served 
with crackers and garlic bread

LLaammbb  CChhooppss  
Grilled Baby Lamb chops prepared over an
open flame with a delicate Mediterranean
blend of spices

CCllaammss  CCaassiinnoo  
Fresh topneck clams stuffed with peppers,
onion, & bacon

CChhiicckkeenn  MMaarrssaallaa  
Tender chicken medallions sautéed in a 
Marsala wine sauce with fresh mushrooms

MMuusssseellss  NNiirrvvaannaa  
Fresh mussels sautéed in our trademark white
wine sauce with fresh tomatoes and onions; a
house specialty

Dessert Individually Served
HHoommeemmaaddee  CChheeeesseeccaakkee    $3.95
Your choice of Strawberry sin, Oreo, Reeses’s, or
classic New York…

BBllaacckkoouutt    $4.95
4-Layered Chocolate Mousse cake topped with
a rich, heavy fudge topping

AAssssoorrtteedd  FFrruuiittss  WWiitthh  IIccee  CCrreeaamm    $4.95

sides
GGaarrlliicc  MMaasshheedd  PPoottaattooeess    ||  BBuutttteerreedd  CCoorrnn
GGrreeeekk  SSttyyllee  GGrreeeenn    BBeeaannss  ||  AAssppaarraagguuss  
GGrreeeenn  BBeeaannss  AAllmmoonnddiinnee  ||  FFrriieedd  EEggggppllaanntt
RRoosseemmaarryy  PPoottaattooeess  ||  BBrrooccccoollii  &&  CChheeeessee
SSttiirr  FFrriieedd  VVeeggeettaabblleess  



front

Salads Individually Served

Soup Individually Served

GGrreeeekk    $4.95
Our famous Greek salad made with imported
Feta, Kalamata  Olives, and our sinful dressing

TTrrooppiiccaall  CCrraabb    $5.95
Mixed greens, jumbo lump crabmeat,
strawberries, blueberries, and sliced almonds all
tossed in our citrus herb vinaigrette

SShhrriimmpp  AArruugguullaa    $5.95
Baby arugula, fresh onions, and tomatoes
topped with fresh shrimp; tossed in a vinaigrette
dressing

CCaaeessaarr    $4.50
Classic Romaine, croutons, and tomatoes
tossed in our homemade Caesar dressing

MMaarryyllaanndd  CCrraabb    $3.95
Award-winning sensation with fresh vegetables
and jumbo lump crabmeat

CCrreeaamm  ooff  CCrraabb    $4.50 
Thick, full with jumbo lump crab meat, and
finished with a splash of Sherry wine and old bay

SShhrriimmpp  BBiissqquuee    $3.95
Louisiana style recipe made with fresh Gulf
shrimp

MMaannhhaattttaann  CCllaamm  CChhoowwddeerr    $3.95
Perfected “red” recipe made with fresh
vegetables and diced clams

DEDICATED TO EXCELLENCE SINCE 1974

Catering
ONE BITE, & YOU’RE HOOKED!
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