
Casino Night 
 
 

Appetizer 
Clams Casino 

A half dozen clams broiled and seasoned with bacon,  
onion, pepper, and Worcestershire sauce  

Garnished with chopped parsley and a lemon cloth 
A great start for anyone looking to hit the jackpot! 

 
 

Salad  
Classic Wedge with Apple Vinaigrette 

A wedge of iceberg lettuce topped with tart apple slices, green grapes, walnuts, 
crumbled blue cheese, and drizzled with apple cider vinaigrette 

 
 
 

Entrees 
Tenderloin of Beef with Scallion Butter 

Succulent beef tenderloin grilled to perfection and topped with a warm butter 
sauce garnished with a feathered tomato 

 
Sauteed Chicken with Kentucky Bourbon 

Tender breast of chicken sautéed and served with a Jim Bean bourbon sauce  
Garnished with a lemon cloth 

 
Crab Cakes with Roasted Pepper Remoulade 

Take a gamble on these luscious crab cakes dressed with a scrumptious 
remoulade sauce that will send you running to the tables  

Garnished with a lemon cloth 
 
 
 

All entrees served with Potato Croquettes and fresh steamed  
Asparagus in a Carrot Ring 

 
 

Dessert 
Sweet Suits 

Moist white cake shaped in hearts, diamonds, clubs, and spades,  
accompanied by raspberry sauce or blackberry sauce, and vanilla ice cream 

garnished with a mint leaf  
 

Prices range from $12-$17.  Prices will be determined as soon as possible 



Casino Beverages 
 
 
 
 
 
 

Specialty Drink 
Casino Cosmo  

A very non traditional cosmopolitan  
Smirnoff Vodka mixed with Cointreau and lime juice 

Dashed with a splash of cranberry juice 
Garnished with a lemon twist 

 
 
 
 

Featured Beverages 
Kendall Jackson Chardonnay, California 

Glass 
Bottle 

 
 

Fetzer “Eagle Peak” Merlot, California  
Glass  
Bottle 

 
 

Budweiser Beer  
Bottle 

 
 
 

Water, ice tea, coffee and fountain drinks available upon request 


