be

Olde THE OLDE STONE MILL.

P Stone Ml 40.00 CORPORATE LUNCHEON
Fo0D & sriRrTs WEEKDAYS ONLY

9147717661

SOUP OR PASTA

STONE MILL SALAD
MIXED GREENS, TOMATOES, CUCUMBERS & BALSAMIC VINAIGRETTE

CHOICE OF: SELECT FOUR

SALMON WELLINGTON
SALMON & CRABMEAT WRAPPED IN A PUFF PASTRY, VEGETABLES & CITRUS BEURRE BLANC

MARINATED SLICED SKIRT STEAK
POTATOES, SEASONAL VEGETABLE, WILD MUSHROOM RED WINE SAUCE

MixED NUTS CRUSTED CHICKEN
SEASONAL VEGETABLES & POTATOES, CRANBERRY HONEY SAUCE

SFASONED ROAST PORK AU JUS “ITALIAN STYLE”
SERVED WITH SEASONAL VEGETABLES & SEASONED MASHED POTATOES

TILAPIA OREGONATA
SERVED WITH SEASONAL VEGETABLES &POTATOES

CHICKEN BALSAMICO
SEASONAL VEGETABLES & POTATOES

GRILLED PORTERHOUSE PORK CHOP
WiTH VINEGAR PEPPERS, HOT CHERRY PEPPERS & HOMEMADE POTATO CHIFPS

CHICKEN SORRENTINO
EGGPILANT, MOZZARFEILILA & PROSCIUTTO WITH MARSALA WINE SAUCE

Porrk CUTLET CUBANELA
WiTH FRIED SWEET ITALIAN PEPPERS & POTATOES

JUMBO SHRIMP SCAMPI OVER RICE PILAF
WiTH WHITE WINE, LEMON & BUTTER

CHICKEN MARTINI
PARMIGIANA CRUSTED WITH LEMON, BUTTER & WHITE WINE, VEGETABLES & POTATOES

SALMON DI JON
PAN SEARED WITH WHOLE GRAIN MUSTARD, TRUFFLE HONEY & ROASTED POTATOES

DESSERT' HOUSE CAKE
BEVERAGE. COFFEE, TEA, ESPRESSO & SODA

40.00 PErR PERSON NOT INCLUDING STATE TAX AND 20% GRATUITY

MAIN DINING ROOM AVAILABLE FOR PRIVATE PARTIES
MINIMUM 60 PEOPLE - (GUARANTEED) LESS THAN 60 WILL SHARE THE ROOM
MONDAY THRU FRIDAY I .00 A.M. TO 2:30 P.M..
GARDEN ROOM MONDAY THRU SUNDAY 1 1:.00A.M. TO 2:30 P.M.

INO LUNCHEON TO GO PAST 5,00 P.M. ON SATURDAY'S
1271472011



