
Skywalk Dinner 
For three course dinner ,select one  appetizer or one salad and  one dessert for your group. 

You may select two different entrees if each entrée count is supplied three days prior to event.  

For a four course dinner please add an additional $7.00 per guest for appetizer.  

 

 

Appetizer 
 

New England clam chowder 

 

Slow roasted beets with blue cheese, dill oil, walnut pesto 

 

Pan seared crabmeat cake with remoulade 

 

Potato gnocchi marinara with fresh basil & ricotta cheese 

 

Salad 
 

Chopped salad  with feta, olives, cucumber, tomatoes  

red wine herb vinaigrette 

 

Baby spinach with roasted spicy walnuts & goat cheese 

port wine reduction & creamy lemon dressing 

 

Arugula salad with gorgonzola cheese, pine nuts &balsamic vinaigrette 

 

Hearts of romaine with aged parmesan, crisp garlic toast & Caesar dressing 

 
 

All dinners include fresh breads & whipped butter, freshly brewed coffee & teas 

 

Add a 14%  gratuity for wait staff, a 6%  taxable  administrative fee which does not represent  

a gratuity for wait staff, bartenders or service staff and a 7% state tax 



Entrée 
Atlantic salmon fillet with lemon butter  $60 

 

Tenderloin of beef with madeira sauce $65 

 

Braised short ribs with demi-glace  $60 

 

Roasted lemon & herb chicken breast au jus $60 

 

Stuffed chicken breast with artichoke & mushroom $62   

 

Halibut fillet with crusted tomato & artichoke $65 

 

Grilled Swordfish with lemon butter $65 

 

Vegetarian layered ricotta lasagna marinara $59 

 

Tenderloin of beef with baked stuffed shrimp  $75 

 

*Entrees served with fresh vegetable and chef’s choice of  whipped potatoes, roasted potatoes or  jasmine rice 
 

Dessert 
Chocolate decadence cake, mocha crème 

 

Marbled cheesecake with chocolate sauce, raspberry coulis 

 

Chilled cappuccino soufflé in chocolate shell with cinnamon cream 

 

Mixed berry tart with lavender mascarpone, black cherry sauce 
 

Trio plate of miniature cheesecake, chocolate decadence & berry tart  
   

Add a 14%  gratuity for wait staff, 6% taxable administration fee which does not represent 

a gratuity  for wait staff, bartenders or service staff & a 7% state tax 


