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TFirst Course

Tomato Basil Soup
Rigatoni Bolognese

I
) l\ '. -
?4. -
I.. 4 & |' - r\. _:
|} F
|

Coconut Shrimp with a Tropical Mango Salsa

Second Course

House Garden Salad with Choice of Dressing
Main Course

Pan Seared Old Bay Jumbo Lump Crab Cake
served with vegetable & starch of the day

NY Strip Steak

Grilled to perfection & served with Au Poivre sauce along with
Marco’s vegetable & starch of the day

Carved Ham
Carved Cherry Bourbon glazed ham with vegetable & starch of the day

Feta & Herb Crusted Salmon
Delicious flaky pan seared salmon served with vegetable & starch of the day
Shrimp Scampi

with linguine topped with crab meat

Land & Sea

60z filet char grilled topped with a rich demi glaze paired with two crab stuffed
shrimp in a light lemon beurre blanc sauce

Chicken Marsala
wnth w1|d r;}uﬁ/hrooms in a,sweet Marsala wine sauce served with vegetable & starch of the day
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e ““"‘" Dessert
Chef’ s Homemade Strawberry Shortcake Cup
\u@ $50 PER ADULT
«* $25 CHILDREN UNDER 12
VFOR RESERVATIONS, 856-438-5283

el *Pﬂce |s\not mcluswe of tax & gratuity. 3.5% service fee applies when using a credit/debit card




