Comfort Suites ~ Rock Garden
Plated Dinner

Rib Eye Chicken Princess
The Chef’s favorite cut — well marbled and perfectly Chicken breast topped with asparagus and
aged from the eye of the rib Monterrey Jack cheese
Chicken Breast Marsala Salmon
Fresh sliced mushrooms simmered with Marsala wine, Atlantic treasure, topped with creamy
crushed tomatoes with demi glaze cucumber dill sauce
Chicken Vodka Tenderloin
A mild white sauce with a hint of shallot, garlic The most tender of all steaks, broiled to perfection
and red pepper in a tomato cream sauce with
a dash of vodRa over a battered chicken breast 6 oz. Chotce Angus Filet
A thick cut, lean and tender, broiled to
Orange Roughy melt in your mouth

Light and flaky, baked to perfection

20 to 50 people ~ Choice of 3 of the 8 Entrees listed above ~ Guest may choose from the 3 Entrees when they arrive.
Over 50 people ~ Choice of 2 Entrees from all plated and vlated combination entrees listed.
Counts of each Entrée required 72 hours prior to function. Place cards, Table Numbers and Holders to be provided by quest.

Chicken Milano
A mixture of sun-dried tomatoes, garlic and fresh basil, Peppercorn Pork Loin
slow simmered with cream and house seasonings Tender roast porR loin with
covering a battered chicken breast Cognac peppercorn sauce
Chicken Cordon Bleu Prime Rib
Tender breast of chicken with ham and Swiss cheese, Slow roasted to your specifications,
ladled with a creamy Mornay sauce served with au jus
Chicken Saltimbocca Door County Pork
Battered chicken breast, topped with Proscuitto ham, Pork loin, roasted and ribboned with cherry
mushrooms, Mozzarella cheese, almond cream sauce and topped with dark,
served over fettuccini noodles sweet, pitted cherries
Dijonaisse Pork Loin New York Strip
Blend of imported whole grain and Dijon mustard 12 ounces well marbled, mouthwatering flavor
simmered with seasonings and finished with cream over Sfor the true steak lover
roasted pork_loin

~Vegetarian: Cheese Tortellini Served with Alfredo Sauce
~Children’s Meals: Chicken Tenders and French Fries:

Al Entrees include:
FHouse Salad, Chef’s Choice Starch, Chef’s Choice Vegetable, Dinner Rolls, Butter, Coffee and Milk,

Various pacRages available to accompany your dinner.

Prices do not include applicable 18% gratuity I 5.5 % sales tax,
Prices subject to change without notice. Rooms may be subject to room rental fee.
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