Banquet Selections

Choice of Soup Du Jour or Mixed Green Salad
Chef’s Choice of Fresh Vegetable

Potato or Rice

Freshly Brewed Coffee or Tea

$15.95

Chicken Dijonnaise
Baked Haddock with Cirrus Burre Blanc
Chicken Cordon Bleu
Ferruceini Alfredo with Broceoli
London Broil
Chicken or Beef Stir-Fry over Rice
Broccoli and Cheese Sruffed Chicken with Cheddar

Cheese Sauce

$18.95

Roast Pork Tenderloin with Vermont Maple Glaze
New York Sirloin with Sherried Mu/shrooms
Owen Roasted Turkey with all the Fixings
Sole Mornay with Shrimp and Scallops
Shrimp Scampi
Prim Rib of Beef Au Jus
Broiled Salmon with Roasted Red Pepper Sauce
Pasta Primavera
Ginger Shrimp and Broccoli over Rice

Teriyaki Chicken and Sirloin

$21.95

Six Mountain Beef Wellingron

Swordfish
Baked Sriffed Sole with Lobster Mornay
Filer Miznon
Roasted Duck with Sauce Du Jour

Lobster Ravioli with Grilled Shrimp in Red Pepper
Alfredo Sauce

Surf and Turf 12 oz Sirloin with Beer
Bartered Shrimp

$23.95

The Six Mountain Sampler:
6 oz. Filer of Beef Tenderloin grilled to perfection, 4 Shrimp
and 6 oz. Teriyaki Chicken. Topped with a medley of Peppers,

Red Onions and Garlic.

Select
wo options
from any price range.
Three options available
at surcharge

The above prices are per person, plus tax and service charge
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