Dzem Coun tzy Cﬂub

Dinner Entrée Menu
(Minimum 25 guests)

(Sit Down)
Served after 3:30 p.m.
House Salad, Caesar Salad, or Cup of Soup Du Jour

Slow Roasted Prime Rib Au Jus

(Beef products cooked to medium temperature)
120z . King $30.20 10 0z . Queen $27.65

Grilled New York Strip Steak

(Beef products cooked to medium temperature)

Grilled 12 oz. Strip Steak with Sautéed Mushrooms and Merlot Demi Glace
$28.90

Baked Orange Roughy
Herb Crusted Orange Roughy with Lemon Beurre Blanc $27.65

Chicken Marsala
The Classic, Breast of Chicken with Mushrooms, Marsala Wine Sauce $21.35

Stuffed Chicken

Chicken Breast Stuffed with Smoked Bacon, Provolone Cheese, & Caramelized Shallots,
$21.35

Herb Roasted Pork Loin
$23.90

Cedar Plank Salmon
Pan seared Atlantic Salmon finished on a Cedar Plank $25.15

Tournedos Rossini
Two 4 oz . Petite Grilled Filets topped with Madeira Demi Glace $31.45

Jumbo Stuffed Shrimp
Jumbo Shrimp with Imperial Crab Stuffing and Lemon Beurre Blanc $27.65

Chicken Francaise
Egg— battered Chicken with Lemon Sauce $21.35



Rotisserie Baked Chicken
Half Roasted Chicken $21.35

Portabello Napoleon
Grilled Portabello with Zucchini, Roma Tomatoes, Spinach, Red Onion, Fresh Mozzarella Cheese and
Marinara Sauce $18.85

Combination Dinners

Surf & Turf
Our Petite Filet Mignon and Grilled Marinated Shrimp $36.45

Chicken and Shrimp
Sautéed Chicken Breast Topped with Grilled Shrimp, Roma Tomatoes, Artichokes, Roasted Garlic Butter,
$31.45

Grilled Pork and Lobster
Marinated Boneless Pork Chop and Grilled Lobster with Peach BBQ Sauce $36.45

CHEF’S CHOICE STARCH & VEGETABLE

Desserts

(please select one)

New York Cheese Cake with Seasonal Berries
Chocolate Fudge Cake with Chocolate Sauce
Apple Pie with Caramel Sauce
Carrot Cake
Includes Rolls/Butter, Coffee, Tea, Soda

All prices include 6% PA sales tax & 20% service charge.



