DINNER ENTREES

POULTRY ENTREES

Chicken Imperial, lightly breaded boneless Breast of Chicken, topped with Asparagus,
Shrimp and Bearnaise Sauce.

Chicken Roma, boneless Breast of Chicken stuffed with Porcini Mushrooms, Sun Dried Tomatoes

and Asiago Cheese, and wrapped with Pancetta. Served with Roasted Pepper Sauce.

Chicken Breast Sarah, breaded with Italian bread crumbs, sautéed and served with
Creamy Parmesan and Artichoke mixture.

Breaded Breast of Chicken Cordon Bleu, traditional recipe, stuffed with
Ham and Swiss Cheese.

Breaded Breast of Chicken Kiev, with Butter, Lemon, White Wine Sauce, Chives and Shallots.
Breaded Breast of Chicken Divan, stuffed with Broccoli and Cheddar Cheese.
Breaded Breast of Chicken Sicilian-Style with Marinara Sauce.

Chicken Florentine, boneless Breast of Chicken stuffed with Seasoned Spinach and Tomatoes,
served with White Wine Sauce.

Grilled Chicken Four Seasons, marinated Grilled Chicken Breast, topped with Tomatoes,
Mushrooms, Peppers and Onions in a White Wine Tomato Sauce.

Sauteed Italian Breaded Chicken Breast with Basil Mornay Sauce.

Chicken Prosciutto, Breast of Chicken, topped with Prosciutto, Asparagus, Tomatoes
and smothered with Monterey Jack Cheese.

Mediterranean Chicken Breast, Breast of Chicken, with Mushrooms, Tomatoes, Scallions
and Black Olives in a White Wine Reduction.

Roast Chicken with Natural Sauce.
Roasted Cornish Game Hen, filled with Wild Rice Stuffing.
Roast Turkey with Sage Dressing and Gravy.

Chicken Scallopine, lightly floured Chicken Breast topped with onions, mushrooms,
tomatoes and capers in a lemon butter sauce.

Chicken Breast Lazio, lightly breaded Chicken Breast topped with thin slices of eggplant,
prosciutto and Provolone Cheese.

Chicken Wellington, stuffed Chicken Breast with a Mushroom Duxelle, wrapped in puff
pastry. Served with a Port Wine Sauce.

Sage Chicken, Breast of Chicken filled with our Sage Bread Dressing, topped with
Mushroom Sauce.

VEAL ENTREES

Medallions of Veal a la Oscar with Asparagus and Crabmeat.

Medallions of Veal Piccata with White Wine, Lemon and Capers.
Medallions of Veal Marsala with Demi Glaze and Mushrooms.

Veal Sicilian-Style, lightly breaded.
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A service charge of twenty percent (20%) and applicable taxes shall be added to the final billing.
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