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McLOONE’S CRAB CAKE 
Citrus tartar, spicy remoulade 
 

CHILLED SHRIMP COCKTAIL 
Cocktail sauce, lemon 
 

BAKED BRIE 

Puff pastry, fresh fruit, strawberry-raspberry glaze  
 

 

 

 

 

 

 

CHICKEN FLORENTINE 

Spinach, alfredo sauce 
 

CAJUN SWORDFISH & SHRIMP 

Lime beurre blanc 
 

FILET MIGNON 

Mushroom-onion demi glace 
 
 

 

 

 

 

 

CASH BAR 

. . . . . . . . . . . . . . . . . . . . . 

. . . . . . . . . . . . 

Doug Clarke Jazz Trio 

 

TWIN LOBSTER TAILS 

Drawn butter 

SURF & TURF 

Drawn butter, mushroom-onion demi glace 
 
 

All entrées are served with  

parmesan mashed potatoes & haricot verts 
 
 

 

 

 

 

 

TRIPLE CREAM CHEESECAKE 
 

CHOCOLATE TORTE 

 

 

732.923.1006   
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