
 

 
 

Menu #1 
Menu includes choice of one for each course 

Includes non-alcoholic beverages 

 
Appetizer 
Choice of one: 

 

Organic Seasonal Greens 
cherry tomatoes, balsamic vinaigrette 

 

Classic Caesar Salad 
garlic croutons, parmesan cheese 

 

Lobster Bisque 
brandy, oyster crackers 

 

Entrée 
Choice of one: 

 

Bone-In Rib Eye 
USDA prime, dry aged, chef’s selection of vegetable 

and potato 
 

Chilean Sea Bass 
extra virgin olive oil, lemon, chef’s selection of vegetable 

and potato 
 

Pasta Primavera 
linguini, seasonal vegetables, extra virgin olive oil, garlic 

 

Chicken Milanese 
boneless chicken breast, dusted with bread crumbs, 

fresh tomato and mozzarella salad 
 
 

Chef’s Selection of Dessert 
 

 
Includes Freshly Brewed Tea, Coffee and Decaffeinated Coffee 

 
 
 
 
 
 
 



 

 
Menu #2 

 

DINNER SIZE PORTIONS 
 

Menu includes choice of one for each course 
Includes non-alcoholic beverages 

 

Appetizer 
Choice of one: 

 

Tuna Tartar 
Red onion, lemon juice, soy sauce, extra virgin olive oil, salt & 

pepper 
 

Classic Caesar Salad 
garlic croutons, parmesan cheese 

 

Clams Casino 
baked & breaded, lemon juice, garlic 

 

French Onion Soup 
 

Entrée 
Choice of one: 

 

Bone-In Rib Eye 
USDA prime, dry aged, chef’s selection of vegetable and potato 

 

New York Strip 
USDA prime, dry aged, chef’s selection of vegetable 

and potato 
 

Chilean Sea Bass 
extra virgin olive oil, lemon, chef’s selection of vegetable 

and potato 
 

Rack of Lamb 
dry aged, sautéed spinach, au jus 

 

Pasta Primavera 
linguini, seasonal vegetables, extra virgin olive oil, garlic 

 
 

Family Style Sides 
 

Benjamin’s Home Fries | Creamed Spinach | Broccoli 
Mashed Potatoes | Onion Rings  

 
Chef’s Selection of Dessert 

 
Includes Freshly Brewed Tea, Coffee and Decaffeinated Coffee 

 
 
 
 
 
 



 

 
 

Menu #3 
 

Benjamin’s Prime Lunch Menu 
 

Menu includes choice of one for each course 
Includes non-alcoholic beverages 

 

Appetizer 
Choice of one: 

 

Organic Seasonal Greens 
cherry tomatoes, balsamic vinaigrette 

 

Lobster Bisque 
brandy, oyster crackers 

 

Jumbo Shrimp Cocktail 
cocktail sauce 

 
Entrée 

Choice of one: 
 

Porterhouse Steak For Two 
USDA prime, dry aged 

 

Norwegian Salmon 
extra virgin olive oil, lemon 

 

Pasta Primavera 
linguini, seasonal vegetables, extra virgin olive oil, garlic 

 
Family Style Sides 

 

Mashed Potatoes | Steak Fries | Onion Rings 
Creamed Spinach | Broccoli | Mushrooms 

 
Chef’s Selection of Dessert 

 
Includes Freshly Brewed Tea, Coffee, Espresso & Cappuccino 

 

 


