
First Course - Choice of: 
 New England Clam Chowder  

Wedge Salad  

Bleu cheese, bacon, bleu cheese crumbles, grape tomatoes 

 Small Stonewood Salad  

Mixed greens, crispy bacon, bleu cheese crumbles grape tomatoes, dried cranberries, red onion, 
blackened walnuts, croutons, bleu cheese vinaigrette 

Main Course: 
 OAK GRILLED SIRLOIN  

Oak Grilled Thick, Center Cut served with Potato Medley  

OAK GRILLED ATLANTIC SALMON 

Grilled or BlackenedSautéed Green Beans, Poblano Rice  

BLACKENED CHICKEN PASTA  

Bowtie Pasta, Fresh Spinach, Sun-Dried Tomatoes, Asparagus, Tossed in a Rich Chardonnay Cream, 
Griddled Garlic Bread 

Sweet Tea Brined Pork Chop 

Oak Grilled Thick, Center Cut served with Potato Medley and Poblano Rice 

DESSERT CHOICE 
 KEY LIME PIE OR CRÈME BRÛLÉE 

 

$32 Per Person Price does not include tax and gratuity. No splits or substitutions. 


