
All prices are per person and subject to 18% Service Charge and 6% tax. 

 
Holiday Inn PLATED DINNERS 

ALL DINNERS INCLUDE BABY FIELD GREENS OR CAESAR SALAD, CHEF’S CHOICE OF 
ACCOMPANIMENTS, 

ROLLS AND BUTTER, FRESHLY BREWED COFFEE & SELECT TEAS 

Entrees 
(choose up to three) 

Tri-Colored Tortellini - Vodka Tomato Cream Sauce $24.95 
Portobello Ravioli - Truffle Sage Cream Sauce $24.95 
Sautéed Chicken - Marsala Mushroom Sauce $25.95 

Chicken Francaise - Chardonnay Beurre Blanc $25.95 
Roasted Chicken di Milo - Apple Sausage Stuffing, Madeira Wine Sauce $26.95 

Baked Scrod - Horseradish-Crumb Crust $25.95 
Grilled Atlantic Salmon - Citrus Buerre Blanc $27.95 

Broiled Sole - Lump Crab Stuffing - Lobster Cream Sauce $29.95 
Grilled Swordfish - Herb Butter $29.95 

Baked Jumbo Shrimp - Lump Crab Stuffing, Sherry Butter $32.95 
Roast Pork Loin - Apple Brandy Sauce $26.95 

Grilled NY Sirloin - Brandy-Peppercorn Demi-Glace $32.95 
Roast Prime Rib Au Jus $34.95 

Grilled Filet Mignon - Merlot Demi-Glace $34.95 
Filet Mignon & Stuffed Lobster Tail $44.95 

Dessert Choices 
(choose one) 

Granny Apple Caramel Tart 
Tiramisu 

NY Cheesecake with Strawberries 
Chocolate Decadence with Raspberry Coulis 
Fresh Seasonal Fruit and Berries - add $2.00 

Chocolate Mousse with Seasonal Berries - add $2.00 
Dinner Enhancements 

(Per Person) 
Soup du Jour- $3.00 

New England Clam Chowder- $4.00 
Shrimp Cocktail- $8 

Pasta Course ( Tortellini Carbonara, Stuffed Rigatoni or Penne Marinara)- $5.00 
Intermezzo of Sorbet - $2.00 

 


