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Suhday. April 5, 2026
Starting at 3pm
Adults: $50 Children under 12: $25

First Course

Chicken FHorentine Soup
Involtini Pasta in a Vodka Blush Sauce
Sealood Sampler
One piece each scallop wrapped in bacon, panko crusted crab ball, BBQ shrimp
Served with a remoulade dipping sauce

Second Course

House Garden Green Salad with Choice of Dressing
(lassic Caesar Salad

Entrees:
tilet Mignon

8 ounce lilet mignon topped with garlic butter

Broiled Maryland Style Jumbo Lump Crab Cake

Marco's House Specially- Broiled jumbo lump crab cake wilh fresh herbs & seasonings

Italian Style Breaded Chicken Parmesan
Served wilth penne pasta with marinara sauce

Stuffed Chicken Mar sala
Chicken breast stulfed with spinach & herb cheese in a light Marsala wine sauce
Crab Stuffed Flounder
Stulfed with crab imperial with a lemon butler sauce
Carved Ham
Chel's carved honey baked ham
Halibut Provencal D
Pan-scared in a while wine lomato garlic buller sauce e
Land & Sea

Petite Filel Mignon and Stuffed Shrimp
Served with a rich demi glaze and a light lemon beurre blanc sauce 9 :

b Space is limited! Make your reservation today!
Call 856-596-1106



