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RINGOES
ALL INCLUDE SOUP OR SALAD,

GOLDEN STAR T
OR POTATO AND VEGETABLE,
AND DESSERT

Dmm’“m"m (UNLESS OTHERWISE INDICATED)

Dinner Classics

BAKED MEATLOAF
BAKED VIRGINIA HAM with Fruit Sauce
BREADED VEAL CUTLET with Potato and Vegetable
BREADED CHICKEN CUTLET with Potato and Vegetable
CHOPPED STEAK served with Fried Onions and Gravy
FRIED 1/2 CHICKEN in the BASKET with French Fries
ROAST BEEF Au Jus
ROAST TURKEY served with Stuffing and Gravy
ROAST 1/2 CHICKEN

BROILED CHICKEN BREAST

STUFFED PEPPERS

YANKEE POT ROAST with Potato Pancakes and Brown Gravy
GREEK MOUSSAKA with a Greek Salad and Dessert
SPINACH PIE with a Greek Salad and Dessert

PASTITSIO Baked Penne with Seasoned Ground Beef and Bechamel Sauce, served with
a Greek Salad and Dessert

GREEK COMBINATION Three pieces of Traditional Dishes: Moussaka, Pastitsio, and Spinach Pie,
served with a Greek Salad and Dessert

BAKED LASAGNA PARMESAN with Soup or Salad, and Dessert

Steaks & Chops

BEEF LIVER with Sautéed Onions

BROILED SIRLOIN STEAK Served with Onion Rings
BROILED PORK CHOPS

BROILED HAM STEAK with Fruit Sauce

SLICED LONDON BROIL

BROILED TILAPIA
with CRABMEAT STUFFING

BROILED SALMON

BROILED FILET of FLOUNDER with Butter Sauce

BROILED STUFFED SHRIMP with Butter Sauce

BROILED STUFFED FILET of FLOUNDER with Crabmeat
BROILED SHRIMP with Butter Sauce

FRIED JUMBO SHRIMP with Tartar Sauce and Lemon

FRIED FILET of FLOUNDER

FRIED CLAMS with Cocktail Sauce or Tartar Sauce

FILET of FLOUNDER FRANCAISE

SHRIMP SCAMPI

SHRIMP & CHICKEN FRANCAISE

SHRIMP & CHICKEN SCAMPI

CRABCAKE DINNER

BROILED PORTOBELLO MUSHROOM Stuffed with Crabmeat
SHRIMP FRANCAISE

COCONUT SHRIMP

BROILED SALMON with Spinach, Roasted Pepper, and Hollandaise Sauce

PHOTOS ARE FOR SUGGESTION ONLY « ACTUAL PLATTERS MAY APPEAR DIFFERENT
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ALL INCLUDE SOUP OR SALAD,

GOLDEN STAR T
OR POTATO AND VEGETABLE,
AND DESSERT
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Saute Specialties

CHICKEN FRANCAISE over Rice

CHICKEN MARSALA with Mushrooms in Light Brown Sauce

COUNTRY CHICKEN Mushrooms, Peppers, Onions, Potatoes, and Sausage
CHICKEN TERIYAKI Sautéed with Fresh Vegetables in Oriental Sauce

CHICKEN MARCO POLO Broccoli, Mushrooms, topped with
Mozzarella Cheese and White Wine Sauce

CHICKEN CORDON BLEU Sautéed Chicken Breast, Egg-battered, with
Ham and Swiss Cheese, topped with Lemon Wine Sauce, over Rice

COCONUT CHICKEN over Rice or Linguini

SICILIAN CHICKEN Sautéed Chicken Breast, Spinach, Roasted Peppers,
topped with Tomato Sauce, Mozzarella Cheese, over Linguini

CHICKEN MURPHY Sautéed Chicken Breast, Peppers, Potato, Onion,
Crushed Red Peppers, topped with White Wine Sauce, over Angel Hair Pasta

VEAL MARSALA Mushrooms Sautéed in Marsala Wine Sauce
VEAL FRANCAISE
VEAL & SHRIMP FRANCAISE

PORK TENDERLOIN SAUTE with Mushrooms, Onions, and Light Brown Sauce,
over Rice

Italian Favorites

CHICKEN PARMIGIANA with Pasta
EGGPLANT PARMIGIANA with Pasta
SHRIMP PARMIGIANA with Pasta
SHRIMP & EGGPLANT PARMIGIANA
VEAL PARMIGIANA with Pasta

PENNE ALA VODKA with CHICKEN
FETTUCCINE ALFREDO with SHRIMP
FETTUCCINE ALFREDO with CHICKEN
FETTUCCINE ALFREDO with BROCCOLI
ITALIAN SAUSAGE with Peppers and Onions in Marinara Sauce
SPAGHETTI & MEATBALLS

SPAGHETTI & MEAT SAUCE

PENNE PASTA ALEXANDRIA Chicken Breast, Spinach, Roasted Peppers,
Portobello Mushrooms, tossed with Olive Oil

CAVATELLI & BROCCOLI with CHICKEN
CAVATELLI & BROCCOLI with SHRIMP
CHEESE RAVIOLI & MEAT SAUCE
CHEESE RAVIOLI & MEATBALLS

CHEESE RAVIOLI with MARINARA SAUCE
PENNE PASTA




