
Private Event Room - Sample Dinner Menu 2

Choice of Appetizer
Ciabatta Crostini with Roma Tomato, Garlic & Feta Cheese

-or-
Traditional French Onion Soup

Salad
Steak House Salad with Choice of Dressing

Fresh Baked Bread and Butter

Choice of Entrée
Penne Pasta with Spinach, Broccoli, Tomatoes, Shiitake Mushrooms,

Garlic White Wine Sauce & Fresh Herbs
-or-

Pan-Seared All-Natural Chicken Breast with Tarragon Butter & Asparagus
-or-

Roasted Fillet of Salmon with Cucumber Dill Sauce & Seasonal Vegetables
-or-

Twin Center Cut Filet Mignon Medallions with Baked Potato
Asparagus, Crab Meat & Béarnaise Sauce

-or-
Center Cut New York Strip Steak with Garlic Butter,

Asparagus & Baked Potato ($3.5 supplement)

Choice of Dessert
Warm Housemade Apple Cobbler with Vanilla Ice Cream

-or-
City Square Sundae:  Selection of Ice Creams, Chocolate Sauce,

Chopped Nuts, Whipped Cream & Maraschino Cherry

-$36.5 per guest.
-Beverages, sales tax and 18% gratuity will be added to the check.

Note: This is a sample menu. Menus can be customized to meet your specific needs.




