
Dinner entrees are served with a selection of coffee & tea. All entrees are served with
chef's choice of vegetables 

$ 4 2 . 9 5  P E R  P E R S O N$ 4 2 . 9 5  P E R  P E R S O N
S O D A  P A C K A G E  + $ 5 . 0 0 P PS O D A  P A C K A G E  + $ 5 . 0 0 P P

SERVED BANQUET MENU

Medallions of chicken sautéed with
mushrooms in marsala wine 

No alcohol or food products from outside the restaurant are permitted because of health department restrictions.No alcohol or food products from outside the restaurant are permitted because of health department restrictions.
Please add 8% tax, 20% service charge & 5% Facility Fee to above prices.Please add 8% tax, 20% service charge & 5% Facility Fee to above prices.

F I R S T  C O U R S EF I R S T  C O U R S E   S E C O N D  C O U R S ES E C O N D  C O U R S E

E N T R E E SE N T R E E S
( C H O O S E  T W O )( C H O O S E  T W O )

Chicken Soup
Tomato Basil
Spring Greens
Caesar Salad  

Penne A la Vodka (+$2PP)
Penne Marinara

S P E C I A L T Y  E N T R E E SS P E C I A L T Y  E N T R E E S
$59.95 PER PERSON$59.95 PER PERSON

C H I C K E N  M A R S A L AC H I C K E N  M A R S A L A
(VEAL +$5PP)(VEAL +$5PP)

C H I C K E N  P I C A N T EC H I C K E N  P I C A N T E
( V E A L  + $ 5 P P )( V E A L  + $ 5 P P )
Medallions of chicken sautéed with 
capers & lemon slices in a butter, white
wine sauce

C H I C K E N  F L O R E N T I N EC H I C K E N  F L O R E N T I N E
(VEAL +$5PP)(VEAL +$5PP)
Medallions of chicken sautéed with
spinach & mozzarella cheese in a white
wine sauce 

B A K E D  S T U F F E D  F L O U N D E RB A K E D  S T U F F E D  F L O U N D E R
Fillet of flounder stuffed with lump

crabmeat

Atlantic salmon served with lemon
caper (or) Dijon mustard sauce

G R I L L E D  S A L M O NG R I L L E D  S A L M O N

S T U F F E D  C H I C K E NS T U F F E D  C H I C K E N

C H I C K E N  B O L A Z A N OC H I C K E N  B O L A Z A N O

Boneless breast stuffed with ricotta &
spinach topped with alfredo sauce

Chicken medallion rolled with
prosciutto, asparagus & mozzarella in a

rosemary demi-glace

B R O I L E D  C R A B  C A K E SB R O I L E D  C R A B  C A K E S
Popi's famous crab cake made with
jumbo lump crabmeat over lobster
cream sauce 

V E A L  C H O PV E A L  C H O P
Grilled with mushrooms & herbs served
in a demi-glace

F I L E T  M I G N O NF I L E T  M I G N O N

B A B Y  L A M B  C H O P SB A B Y  L A M B  C H O P S

Center cut filet served with a bordelaise
sauce with mushrooms 

Grilled & served with a mint sauce 

B A K E D  S T U F F E D  S H R I M PB A K E D  S T U F F E D  S H R I M P
Jumbo shrimp stuffed with lump

crabmeat & baked in a lemon butter
sauce 

V E A L  O S C A RV E A L  O S C A R
Medallions of veal served with lump

crabmeat & tender asparagus in a
hollandaise sauce

B E E F  T E N D E R L O I NB E E F  T E N D E R L O I N
Served with au jus & horseradish

crème fraiche
 

S U R F  &  T U R FS U R F  &  T U R F
( $ 6 7 . 9 5 P P )( $ 6 7 . 9 5 P P )
Filet mignon grilled with demi-glace
& lobster tail served with drawn butter

D E S S E R TD E S S E R T
( C H O O S E  O N E )( C H O O S E  O N E )

Tiramisu | New York Style Cheesecake | Tartufo | Ricotta filled Cannoli

P A S T AP A S T A
( C H O O S E  O N E )( C H O O S E  O N E )

S O U P  O R  S A L A DS O U P  O R  S A L A D
( C H O O S E  O N E )( C H O O S E  O N E )


