
 
THE PORTER HOUSE  

 
Luncheon Menu One 

SALADS
(host choice of one) 

  

 
Porter House Salad 

Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber 
& Balsamic Vinaigrette 

 
Caesar Salad 

Hearts of Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan 
Croutons 

 
 

ENTREES
(Guest choice of one) 

  

 
 Herb Crusted Prime Roasted Sirloin 

Aromatic Herbs and Spices Flavor our Hand Carved Sirloin, Served with 
Classic Madeira Sauce 

 
Fillet of Sole 

Baked with crab stuffing, Lobster Cognac Sauce 
 

Pistachio Chicken 
Pan Fried Chicken Breast Coated with Pistachio Breadcrumbs, served with 

a light Basil Dijon Cream Sauce 
 

Penne a la Vodka 
Penne Pasta With A Vodka Cream Sauce 

 
 

(host choice of one) 
DESSERTS 

 
Warm Cranberry Apple Walnut Crisp 

Granny Smith Apples, Dried Cranberries and Spices Topped with a Cinnamon 
Walnut Streusel Topping and Fresh whipped cream 

 
Callebaut Dark Chocolate Mousse 

With Fresh Whipped Cream 
 
 

Tea & Coffee 
 
 

$2150

 
 per person 

 
Price Does Not Include Tax Or Gratuity 



Dinner Menu One 
 

(host choice of one) 
APPETIZER 

 
Penne de la Casa  

(choose one) 
Roasted Vegetable Sauce and Pesto (Vegetarian)     *      Exotic &  Wild  

Mushrooms with White Truffle Oil   *   Ala vodka with Pancetta 
 

Chilled Jumbo Shrimp Cocktail 
 Grey Goose Bloody Mary Cocktail Sauce (additional $4. per person) 

  
The Porter House Crab Cakes  

Lemon Chive Butter Sauce, Mango Salsa and Herb Salad (additional $5. per 
person) 

 

(host choice of one) 
SALADS 

 
Porter House Salad 

Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber & 
Balsamic Vinaigrette 

 
Caesar Salad 

Hearts of Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan 
Croutons 

 

(Guest choice of one) 
ENTREES 

 
Herb Crusted Prime Roasted Sirloin 

Aromatic Herbs and Spices Flavor our Hand Carved Sirloin, Served with 
Classic Madeira Sauce 

 
Chicken Sonoma 

Sautéed Chicken Breasts with Lemon, Sun Dried Tomatoes, Artichokes, Pinot 
Grigio & Capers 

 
Grilled Atlantic Salmon 

with a Sweet Mustard and Roasted Shallot Crust, Citrus & Chive Butter Sauce 
 

All entrees server with Yukon gold potato puree & mélange of stir fried 
seasonal vegetables 

 

 
DESSERT 

Warm Cranberry Apple Crisp 
Granny Smith Apples, Dried Cranberries and Spices Topped with a Cinnamon  

Streusel Topping and Fresh whipped cream 
 

Service of Coffee & Tea 
 

$3150

 
 per person 

Price Does Not Include Tax Or Gratuity 



Dinner Menu Two 
 

(host choice of one) 
APPETIZER 

 
Penne de la Casa 

 (choose one) 
Roasted Vegetable Sauce and Pesto (Vegetarian)     *      Exotic &  Wild  

Mushrooms with White Truffle Oil   *   Ala vodka with Pancetta 
 

Chilled Jumbo Shrimp Cocktail 
 Grey Goose Bloody Mary Cocktail Sauce (additional $4. per person) 

 
The Porter House Crab Cakes 

Lemon Chive Butter Sauce, Mango Salsa and Herb Salad (additional $5. per 
person) 

 

(host choice of one) 
SALADS 

 
Porter House Salad 

Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber & 
Balsamic Vinaigrette 

 
Caesar Salad 

Hearts of Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan 
Croutons 

 

(guest choice of one) 
ENTREES 

 
The American Prime Rib 

A Black Pepper and Herb Crusted Prime Rib of American Beef, Hand Carved  
and Served with Classic Au Jus 

 
Chicken Napa Valley 

Pan Roasted Chicken Breast with Pancetta,  Sun Dried Tomatoes, Roasted 
Garlic & Basil 

 
Grilled Atlantic Salmon 

with a Sweet Mustard and Roasted Shallot Crust, Citrus & Chive Butter Sauce 
 

All entrees server with Yukon gold potato puree & mélange of stir fried 
seasonal vegetables 

 

 
DESSERT 

Warm Cranberry Apple Crisp 
Granny Smith Apples, Dried Cranberries and Spices Topped with a Cinnamon  

Streusel Topping and Fresh whipped cream 
 

Service of Coffee & Tea 
 

$3450

Price Does Not Include Tax Or Gratuity 
 per person 



Dinner Menu Three 
 

(host choice of one) 
APPETIZER 

 
Penne de la Casa  

(choose one) 
Roasted Vegetable Sauce and Pesto (Vegetarian)     *      Exotic &  Wild  Mushrooms with 

White Truffle Oil   *   Ala vodka with Pancetta 
 

Melon & Parma Prosciutto 
Thinly Sliced Imported Prosciutto with Ripe Canteloup Melon and a Black Cherry 

Balsamic Drizzle 
 

Chilled Jumbo Shrimp Cocktail 
 Grey Goose Bloody Mary Cocktail Sauce (additional $4. per person) 

 
 

(host choice of one) 
SALADS  

 
Porter House Salad 

Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber & Balsamic 
Vinaigrette 

 
Caesar Salad 

Hearts of Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan Croutons 
 

(guest choice of one) 
ENTREES  

 
Prime Grilled Filet Mignon Au Poivre 

tender Filet of Beef Served with our Three Peppercorn Cognac Sauce 
 

Pan Roasted Murray’s Chicken “Osso Bucco” 
French cut, and Simmered in an Aromatic Sauce of Chardonnay, Saffron, Tomatoes and 

Basil 
 

Potato and Herb Crusted Bass 
Served with an Aromatic Cabernet Sauvignon Sauce 

 
All entrees server with Yukon gold potato puree & mélange of stir fried seasonal 

vegetables 
 

(Host Choice of one) 
DESSERT 

 
Warm Cranberry Apple Crisp 

Granny Smith Apples, Dried Cranberries and Spices Topped with a Cinnamon Streusel Topping and 
Fresh whipped cream 

 
Callebaut Dark Chocolate Mousse  

with Cocoa Nibs and Fresh whipped cream 
 

Service Of Coffee & Tea 
 

$4250

Price Does Not Include Tax Or Gratuity 
 per person 

 
 
 
 
 



 
Luncheon Menu Two 

SALADS
(host choice of one) 

  

 
Porter House Salad 

Tender Mesclun Greens with Endive, Grape Tomatoes, European Cucumber 
& Balsamic Vinaigrette 

 
Caesar Salad 

Hearts of Romaine, Lemon & Cracked Black Pepper Dressing, Parmesan 
Croutons 

 
 

ENTREES
(Guest choice of one) 

  

Sliced Sirloin 
Sautéed onions in a rich brown gravy 

Grilled Filet of Salmon 
A citrus mascarpone sauce 

Pasta Primavera 
Penne pasta with mixed vegetables and cream sauce 

Chicken Francaise 
Sautéed chicken with a lemon and white wine caper sauce 

 
 

 

(host choice of one) 
DESSERTS 

 
Warm Cranberry Apple Walnut Crisp 

Granny Smith Apples, Dried Cranberries and Spices Topped with a Cinnamon 
Walnut Streusel Topping and Fresh whipped cream 

 
Callebaut Dark Chocolate Mousse 

With Fresh Whipped Cream 
 
 

Tea & Coffee 
 
 

$2150

 
 per person 

 
Price Does Not Include Tax Or Gratuity 

 
 

 


