
Shower Menu
Plated Entrée Selections

(Choose one)

Chicken Strudel

Roasted chicken pieces, mushrooms, onions and veloute sauce wrapped in filo dough and baked until 
golden brown, served with roasted redskins and chef’s choice of vegetable.

Chicken Parmigiana

Jumbo Free range breast of chicken baked in a Buttery herb panko bread crust topped with roasted garlic 
marinara and fresh mozzarella, served with roasted red skins and chefs choice of vegetable.

Eggplant Parmigiana

Thick Sliced baby eggplant baked in a buttery herb panko bread crust topped with roasted garlic marinara 
and fresh mozzarella, served with roasted red skins and chefs choice of vegetable.

Three Cheese Ravioli & Scampi Rustica

Jumbo cheese ravioli with garlic butter sautéed shrimp, mushrooms, artichokes, leeks and baby tomatoes 
topped with lemon dill cream sauce.

Salmon Piccata

Atlantic salmon lightly floured and pan seared with sautéed mushrooms, artichokes, leeks and baby 
tomatoes topped with lemon caper butter sauce served with roasted redskins and chef’s choice of 

vegetables.

Grilled Salmon or Chicken Caesar Salad

Atlantic grilled Salmon or juice free range of chicken, served atop fresh Romaine lettuce tossed in creamy 
Caesar dressing with English cucumbers, baby tomato, shaved red onions and home-style croutons.

Spinach Quiche Lorraine



French baked custard omelet in pastry crust with baby spinach, smoked ham and gruyere cheese served 
with a fresh fruit cup and specialty bread.

Chicken Salad Fruit Plate

Traditional chicken salad served atop marinated spring greens with fresh fruit display and specialty bread.

$21.00 per person ($3.00 per person for each additional choice)

All meals include: Choice of tossed salad with house dressing or soup of the day 

All meals include: Rolls and butter, coffee, soft drinks, hot tea

*All prices are subject to a 19% service charge and current sales tax.

All prices subject to change

 


