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SPECIAL OCCASION DINNER 
Please select 1 or 2 entrees 

There is a $3.00 surcharge for a third selection 
 

SEAFOOD 
Sole Menemsha.............................................................................................................$39.00 
Sautéed; topped with scallops, shiitake mushrooms, snow peas, carrots & chardonnay sauce 
 
Miso Barbeque-Glazed Salmon...................................................................................... $39.00 
Fresh Atlantic salmon fillet with a miso barbeque glaze 
 
Baked Stuffed Shrimp ..................................................................................................$41.00 
Stuffed with our lump crab stuffing 
 
Grilled Swordfish – with a Mediterranean salsa ...................................................................$41.00 
 
Baked Stuffed Lobster Tail............................................................................................$49.00 
Shrimp & Scallop Stuffing, topped with a sauce American 
 

LAND 
Organic Free-Range Chicken......................................................................................... $38.00 
Grilled semi-boneless statler breast brushed with raw avocado honey.  
 
Chicken Chardonnay.....................................................................................................$38.00 
Lightly battered, sautéed, and topped with julienne of fresh vegetables, shiitake mushrooms  
and chardonnay sauce 
 
Chicken Oscar ..............................................................................................................$39.00 
Boneless breast, sautéed, topped with lobster, spinach & béarnaise sauce 
 
Prime Rib of Beef  - slow roasted select rib ...................................................................................$44.00 
 
Filet Mignon with Mushrooms - grilled, served with garlic and herb butter.....................................$49.00 

 
LAND & SEA 

Petit Filet Mignon and Baked Stuffed Shrimp ............................................................... $50.00 
Center cut, select tenderloin 
 

 
VEGETARIAN 

Sweet Pea Ravioli..........................................................................................................$38.00 
Scented with Meyer lemon and fresh tarragon.  Complemented with a silky mild curry and carrot puree, 
baby carrots, pea tendril, arugula and toasted almonds. 
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SPECIAL OCCASION DINNER 
 

APPETIZER (Please select 1) 
Chef's Soup of the Day 

Fresh-cut Fruit with Seasonal Sorbet 
Gnocchi and Wild Mushroom with a Chardonnay Chive Sauce 

Caprese Salad – sliced vine-ripened tomatoes, fresh mozzarella, olive oil, balsamic, basil 
Shrimp Cocktail ($2.00 additional) 

Cape Cod Lobster Chowder 
New England Clam Chowder 

Seafood Crepes with shrimp and scallops 
Smoked Salmon Latkes with crème fraiche and caviar 

 
DINNER SALAD (Please select 1) 

Dan’l Webster Salad - Select lettuces and baby greens with white French dressing 
Caesar Salad 

 
Fresh Baked Rolls 
Seasonal Vegetables 

 
ACCOMPANIMENT (Please select 1) 

Oven Roasted Red Potatoes 
Baked Potato 

House Blend Rice Pilaf 
Yukon Whipped Potatoes 

 
INTERMEZZO 

Seasonal Sorbet ($1.50 additional) 
 

DESSERT (Please select 1) 
French Vanilla Ice Cream to complement your Special Occasion Cake 
Chocolate Mousse - made in-house served with fresh whipped cream 

Warm Apple Cranberry Crisp with vanilla ice cream 
Wild Berry Parfait 
Seasonal Sorbet 

Cannoli – Italian pastry; filled with sweetened ricotta cheese 
Flourless Chocolate Truffle Tart - intensely decadent chocolate selection 

Bourbon Pecan Tart - short crust baked with pecans in a butter bourbon Carmel 
Served with vanilla ice cream 

New York Style Cheese Cake with raspberry sauce 
 

Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas 


