
 
 
 
 
 

The Grille Dinner 
Appetizers 

                Maryland Crab Cake                       Pan Seared Diver Scallop 
          Lump crab cake. Remoulade sauce.                                     Seared scallop placed atop fresh made bacon spaetzle.  
                                                       Spicy chili aioli.   
  
                    Calamari Fritti                            Bleu Sliders 
          Tossed with scallions and hot peppers.                                  Three Angus beef sliders stuffed with Bleu cheese 
             Marinara sauce.                                               and topped with sautéed onions.  
 
                            Shrimp Berardis                                                                 Chicken Wings 
Jumbo shrimp stuffed with Swiss cheese, wrapped in prosciutto.                                     One dozen of our finest. 
Oven roasted and served on a garlic noodle cake.  Dijon butter                                              
 

Flat Bread Pizza 
                               Margarita                                        Greek                                       
   Sliced Roma tomatoes, fresh basil, and mozzarella.                    Sautéed spinach, sundried tomatoes, Kalamata olives and 

     Finished with extra virgin olive oil.                                       Feta cheese.  Finished with extra virgin olive oil.  
 
 

Sausage Pizza 
Sweet sausage, mozzarella cheese and fresh basil.  

 

Soups  
                     Lobster Bisque                                 Today’s Soup 
          Thick and rich with lobster and cream.                   Made daily with the freshest ingredients. 
            

 Salads 
      Caesar Salad              Mediterranean 
Romaine tossed in a creamy garlic-parmesan dressing.              Fresh mixed greens tossed with artichoke hearts, 
                  with Chicken ~ with Crab Cake                                           roasted tomatoes, Kalamata olives and Feta cheese. 
                    Topped with Ahi Tuna and Pomegranate dressing.  
 

Steak Salad 
    Marinated and grilled flank steak with a wedge of iceberg lettuce and    
                sliced Roma tomatoes.  Port wine vinaigrette and Bleu cheese crumbles.   

Crostini.   
 

Sandwiches 
The “Deli”  

All deli sandwiches served with fresh made Cole slaw, kosher pickle and Saratoga Chips.  
Choice of: 

Warm Corned Beef ~ Warm Pastrami ~ Warm Brown Brisket ~ Oven Roasted Turkey Breast ~ Oven Roasted Roast Beef   
 

                                    Philly Cheese Steak   
          Thinly sliced Delmonico steak tossed with caramelized onions,          
                   sautéed mushrooms and melted cheddar cheese sauce. Served with French Fries.                    
 

Cuban Panini 
Roast Pork, smoked ham, salami, Swiss cheese and roasted red pepper. 

Served warm with sliced pickles, Mustard sauce and Saratoga Chips  
 

Focaccia Club 
Ham and turkey grilled and layered with 

bacon and Swiss cheese on focaccia.  Pesto aioli. Served with Saratoga Chips.  
 

Panini BLT 
                                                     Thick cut smokehouse bacon, lettuce and sliced tomato on                                                                                                                        
                focaccia and grilled. Dressed with a Dijon mayonnaise.  Served with Saratoga Chips.     
  

Grilled Chicken Panini 
                                     Marinated and grilled breast of chicken topped with sliced roma tomatoes, 
                               provolone cheese, pan flashed spinach and dressed with basil mayonnaise. Saratoga Chips.  
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The Grille Dinner 
 

Burgers 
Grille Burger 

Accompanied by lettuce, tomato, Bermuda onion kosher pickle and fries. 
Available with American cheese for not a penny extra.   

 
 
                  Smokehouse Burger            Wolf Road Burger 
Our Grille burger with smoked ham, bacon and       Sautéed peppers, mushrooms, onions and  
                 melted Gouda cheese.                                               melted Swiss cheese on focaccia.   
 
 

Dinner Specialties 
 

         Angus Strip Steak                 Angus Rib Eye                          
Fourteen ounces and grilled exactly to your taste.                              Grilled fourteen ounces with roasted garlic butter. 
 
             Chicken Francaise                 Pasta Sorrento 
Chicken breast pounded tender, dredged in egg batter              Grilled chicken tossed in penne pasta with  
   and  sautéed golden. Finished with a lemon and               roasted  eggplant, red pepper, mushrooms and spinach.   
           white wine butter sauce.  Served with pasta.   
 
      Grilled Salmon        Ahi Tuna 
 Grilled and served on a bed of wilted spinach.  Pan seared and served with spicy noodles, julienne 

                                                                                vegetables and Thai roasted cashews.  
 

          Trio of Ravioli                               Pork Chop 
Roasted Vegetable, Butternut Squash and Wild Mushroom ravioli.           Fourteen ounces lightly seasoned and grilled. 
    Served with sautéed greens and a Champagne beurre blanc.               
                                                

With the exception of pasta dishes, the above dinners come with the Chef’s fresh vegetable and starch of the day. 
Rolls and Butter. 

 
 

Sides 
 

 Grille Fries             Sweet Potato Fries   Onion Rings 
        

Desserts 
 

New York Style Cheese Cake 
 

Chocolate Lava Cake 
Served warm with vanilla ice cream. 

 

Shortcake 
Caramelized peaches or strawberries with fresh cream and a sour cream biscuit. 

 
Deep Dish Colonial Apple Pie 

Served with cinnamon ice cream and a caramel sauce. 
 
 
 

Beverage        Soft Drinks, Iced Tea and Pink Lemonade                      Regular and Decaffeinated Coffee    
 
 
 
 

 
 

For groups 6 or more a 19% service charge will be added to your check. 
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