94 AERO
SQUADRON

RESTAURANT ¥

Pre-Fixed Premier Menu

Hors D'oeuvres Platters:
Coconut Fried Shrimp, Fried Calamari, Spinach Dip,
Puff Pastry Filled with Spinach & Feta Cheese

Starter:
Bread & Butter

Caesar Salad
Romaine Hearts, Classic Caesar Dressing, Croutons, Parmesan Cheese

Main Course: (select One)

Stuffed Lobster Tail New York Strip
Florida Lobster Tail, Crabmeat Stuffed, Baked and Served 12 oz. New York Center Cut,
with Mashed Potatoes and Fresh Vegetables Grilled and Served with Mashed Potatoes and Fresh
Vegetables
Salmon with Crunchy Pecans . .
Flavorful Salmon, Baked with Crispy and Crunchy Pecans Filet MlgIIOIl
with Honey Dijon Mustard, Served Choice Filet Seasoned and Grilled on a bed of
on a Bed of Sauteed Spinach and with Mashed Potatoes and mushrooms demi-glaze sauce, served with Mashed Potatoes and
Fresh Vegetables Fresh Vegetables

Chicken Paillard
Pan Seared Breast of Chicken, Drizzled with Olive Oil and
Lemon Juice. Served Garlic Mashed Potatoes and Fresh
Vegetables

Seafood Collage
Lobster, Shrimp, Salmon, Scallops, Mussels and Clams in a
White Wine Shallot Cream Sauce with Fresh Herbs And Fettuccine Pasta

Dessert Selection: (Select One)
Cheese Cake With Fresh Strawberries
Key Lime Pie, Coconut Flan
Coffee or Hot Tea

Price Per Person $53.95

All Prices Are Per Person Subject To 18% Service Charge And 8% Sales Tax

Steak And Shrimp Scampi

Filet Mignon Accompanied with Shrimp Scampi, Served with
Mashed Potatoes and Fresh Vegetables




