
banquets

    The Sea Grill

Entrées
Prime Rib - Slow roasted served with au jus and creamy horseradish                                                                                                                   $44.95 

Seasonal Fish -  Chef's choice                                                                                                                                                                     mkt price 

Scampi - Jumbo prawns sautéed in garlic butter with mushrooms, scallions, sherry			   $38.95

Beer Battered Prawns - Jumbo, tender prawns, deep fried						      $37.95 

Fish and Chips - Beer battered local rock cod, fresh cut french fries					     $28.95 

Sea Grill Fettuccine - Bay shrimp, mushrooms, scallions in a rich parmesan cream sauce			   $31.95

Stuffed Chicken Breast - Spinach, ricotta and jack cheese, topped with chicken velouté			   $31.95

Not all ingredients are stated on menu.  Please inform your server of any food allergies before placing your order.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
 of food borne illness, especially if you have a medical condition. 

 20% gratuity will be added to your check. We prefer one check per party, maximum two checks per group.

 entrées do include a first course dinner salad, 
fresh, local brio bread,  and sautéed seasonal vegetables.

prime rib is served with a stuffed baked potato,
and, with the exception of fettuccine and fish and chips, 

all other entress are served with chef's daily special basmati rice
salad dressing choices: house made ranch, bleu cheese, thousand island or vinaigrette

Vegetarian option available upon request

Dinner


