
 
   This Menu Can Not Be Used For Weddings                  

               35.00 WEEKEND LUNCHEON          
 

 
      

 

 

                                           20.00 Children’s Menu, 
                           Chicken Fingers with Fries and Pasta 

 
Soup or Pasta 

_______ 
 

Stone Mill Salad 
Mixed Greens, Tomatoes, Cucumbers & Balsamic Vinaigrette 

_______ 

Choice of: Select Four 
 

 

 

 

 
 

 
 

 

 

 
 

 
 

 
 

 
 

 

 

 

 
 

 

 

Pork Cutlet Cubanela 
With Fried Sweet Italian Peppers & Potatoes 

Salmon Di Jon 
Pan Seared with Whole Grain Mustard, Truffle Honey & Potatoes 

Chicken Scarpariello & Sausage 
on the bone with Vinegar Peppers, Fried Potatoes & Hot Cherry Peppers 

Grilled Porterhouse Pork Chop 
with Vinegar Peppers, Hot Cherry Peppers & Potatoes

Chicken Balsamico 
Marinated & Grilled Chicken and Vegetables, Drizzled Balsamic Reduction 

Tuna Nicoise 
Mixed Greens, Olives, Eggs, Potatoes, Tomatoes, Mustard Vinaigrette 

Chicken Sorrentino 
Covered with Eggplant, Mozzarella & Prosciutto with Marsala Wine sauce 

Tilapia Oregonata 
With Seasonal Vegetables & Potatoes

Warm Salmon, Crab & Avocado 
Served Over Lettuce, Tomato & Cucumbers

Roast Pork Au Jus “Italian Style” 
Served with Potatoes & Seasonal Vegetables

Surf & Turf Salad 
Grilled Beef Tips, Gulf Shrimp, Mixed Greens & Balsamic Vinaigrette

Chicken Martini 
Parmigiana Crusted with Lemon, Butter & White Wine, Potatoes & Vegetables

 
Dessert: House Cake 

Beverage: Coffee, Tea, Espresso & Soda 

Unlimited Sangria $5.00 Additional Per Person 
 

35.00 Per 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 

Sunday Thru Friday 11:00 a.m. to 11:00 p.m.  - Saturday’s 11:00 a.m. to 5:30 p.m. 
Garden Room Available Everyday 11:00 a.m. to 11:00 p.m.

12/12/2011                                      No Luncheon Party to go Past 5:00 p.m. on Saturdays 


