Dinner Selections
* Entrees Include Choice of House Salad, Caesar Salad or Key West Salad *

Sautéed Boneless Breast of Chicken, Française- Served drizzled with a White Wine & Lemon Butter Sauce, Starch Du Chef & Vegetable Du Chef.                                         
Roasted Pork Loin- Rubbed with Seasonings & Topped with Robert Sauce, Served with Starch Du Chef & Vegetable Du Chef.                                                                            
Sautéed Boneless Breast of Chicken Marsala- Sautéed Mushrooms & a Rich Marsala Wine Sauce, Starch Du Chef & Vegetable Du Chef.                                                     

Stuffed Chicken Florentine- A Chicken Breast Stuffed with Spinach, Sun-Dried Tomatoes & Mozzarella Cheese.  Laced with a Rich Cream Sauce.  Served with Starch Du Chef and Vegetable Du Chef.                                                                                                                      
Chicken Picatta- Served with a White Wine & Lemon Butter Sauce and Sprinkled with Capers, Starch Du Chef & Vegetable Du Chef.                                                                
Chicken & Fish Combo Plate- Your Choice of Chicken dish served with Fish Du Jour, Starch Du Chef & Vegetable Du Chef.                                                                                  


Broiled Florida Grouper- (Available only in Season) Topped with a Lemon Buerre Blanc Sauce, Starch Du Chef & Vegetable Du Chef.                                                                
Grilled Mahi- Mahi-    Topped with a Tropical Fruit Salsa, Starch Du Chef & Vegetable Du Chef.                                                                                                                     
Roast Sliced Sirloin- Roasted Sliced Sirloin topped with a Savory Mushroom Sauce and served with Starch Du Chef & Vegetable Du Chef.                                                      
Beef & Fish Combo Plate- Sliced Sirloin Served with Your Choice of Yellow Tail Snapper or Mahi Mahi, Starch Du Chef & Vegetable Du Chef.                                         
Roast Prime Rib of Beef, Aus Jus (12oz.)-  Served with Creamy Horseradish Sauce, Starch  Du Chef & Vegetable Du Chef.                                                                               
Grilled Atlantic Swordfish- Grilled Swordfish topped with a Tropical Fruit Salsa served with Starch Du Chef & Vegetable Du Chef.                                                             
Char Broiled Filet Mignon (6 oz.)- Topped with Sautéed Mushrooms or Béarnaise Sauce served with Starch Du Chef & Vegetable Du Chef.                                                    
Stuffed Shrimp & Chicken Combo Plate- Two Jumbo Shrimp stuffed with Crabmeat & your choice of Chicken dish served with Starch Du Chef & Vegetable Du Chef.    
Grilled Swordfish & Chicken Combo Plate- Grilled Swordfish topped with a Tropical Fruit Salsa & your Choice of Chicken, Starch Du Chef & Vegetable Du Chef.              
Lobster Thermidor- Maine Lobster with Sliced Mushrooms in a Mustard Cream Sauce, Returned to Shell & Baked.  This Elegant Creation is then glazed with Butter.  Served with Starch Du Chef  & Vegetable Du Chef. 
Rack of Lamb, Persille-  Covered with a Herbed Blanket & Served with Natural Juices, Starch Du Chef & Vegetable Du Chef.                                                                             
Surf & Turf (5 oz)- Filet Mignon laced with Béarnaise Sauce & accompanied by two Jumbo Shrimp Stuffed with Crabmeat, Starch Du Chef & Vegetable Du Chef. 
Surf & Turf- Sliced Roasted Tenderloin with a Broiled Florida Lobster Tail served with Brown Butter, Starch Du Chef & Vegetable Du Chef.                                                   
* All Entrees are served with Warm Rolls & Butter, Ice Tea, Lemonade & Coffee * 

Buffet Dinners
* Choice of House Salad, Caesar Salad or Key West Salad * 

Buffet #1- Choice of Chicken Dish, Herbed Rice Pilaf, Beef Stroganoff, Buttered Egg Noodles, Chef’s Seasonal Vegetables.                                                                                 
Buffet #2- Choice of Chicken Dish, Broiled Fresh Fish Du Chef, Roasted Sliced Sirloin of Beef, Starch Du Chef & Vegetable Du Chef.                                                               
Buffet #3- Chef Attended Carved Roast Sirloin of Beef, Broiled Fresh Fish Du Chef, Choice of Chicken Dish, Tri-Colored Tortellini Alfredo or Marinara, Starch Du Chef & Vegetable Du Chef.

Premier Dinner Package
Appetizer Selection- Choice of Petite Shrimp Cocktail or Melon & Prosciutto

Salad Selection- Choice of Fresh mozzarella & Vine Ripe Tomatoes on top of a bed of Mixed Field Greens or Vineyards Key West Sunset Salad.                                   

Entrée’s- Choice of Roast Rack of Lamb, Persille covered with an Herbed Blanket & Served with Natural Juices or Surf & Turf Combo Plate.  Choice of the 5oz. Filet Mignon served  with two Jumbo Shrimp Stuffed with Crabmeat or Sliced Tenderloin served with a Broiled Florida Lobster Tail.
Dessert- Vineyards Chocolate Fantasy- A Deluxe Chocolate Cup filled with White Chocolate Mousse & Fresh Berries.      
All of our menus are fully customizable to each client’s desires.                                                                                                                         
