Olde THE OLDE STONE MILL

FStone Dl 35.00 LUNCHEON
e T 15.00 CHILDREN ‘S MENU
9147717661 CHICKEN FINGERS WITH FRIES AND PASTA
SOUP OR PASTA
STONE MILL SALAD

CHOICE OF. SELECT THREE

PORK CUTLET CAPRICCIOSA
COVERED WITH MIXED SALAD, ITALIAN VINAIGRETTE

CHICKEN SCARPARIELLO & SAUSAGE
ON THE BONE WITH VINEGAR PEPPERS, FRIED POTATOES & HOT CHERRY PEPPERS

GRILLED PORK CHOP
WITH VINEGAR PEPPERS, HOT CHERRY PEPPERS & POTATOES

CHICKEN BALSAMICO
MARINATED & GRILLED CHICKEN AND VEGETABLES, DRIZZI.ED BALSAMIC REDUCTION,
SERVED WITH MASHED POTATOES

TUNA SALAD NICOISE
MixED GREENS, OLIVES, EGGS, STRING BEANS, POTATOES, TOMATOES, MUSTARD VINAIGRETTE

SURF & TURF SALAD
GRILLED BEEF TIPS, GULF SHRIMP, ASPARAGUS, MIXED GREENS & BALSAMIC VINAIGRETTE

SEARED MAHI MAHI IN FRUIT SALSA
WiTH SEASONED VEGETABLES & MASHED POTATOES

ORECCHIETTE, BROCCOLI & SAUSAGE SAUTEED IN OLIVE OIL
OR ~ PENNE AlLLA VODKA - OR ~ RIGATONI WITH FRESH TOMATO & BASIL,

WARM SALMON, CRAB & AVOCADO PASTRY WRAP
SERVED WITH LETTUCE, TOMATO & CUCUMBER, FRENCH FRIES

MIXED NUTS CRUSTED CHICKEN BREAST
OVER BIBB LETTUCE, DRIED FRUIT, NUTS, CITRUS VINAIGRETTE

HONEY & HAZELNUT ROASTED PORK TENDERLOIN
MASHED POTATOES, SEASONAL VEGETABLES

DESSERT: CELEBRATION CAKE

BEVERAGE. COFFEE, TEA, ESPRESSO & SODA

35.00 PER PERSON NOT INCLUDING STATE TAX AND 20% GRATUITY
MAIN DINING ROOM AVAILABLE FOR PRIVATE PARTIES
MINIMUM 60 PEOPLE ~ (GUARANTEED) [ ESS THAN 60 WILL, SHARE THE ROOM
MONDAY THRU FRIDAY 1 1.00 A.M. TO 2:30 P.M..
SATURDAY'S I 1:00A.M. TO [.30 P.M.
NO LUNCH SUNDAYS ~ BRUNCH OR DINNER ONLY

MENUAS OF 4872010



