Package Menu Options

Each package includes a side house salad, dessert and non-alcoholic beverage.
Desserts offered with the packages are our Fresh Puff Pastries filled with Winston's Homemade
Vanilla Ice Cream and topped with your choice of chocolate or strawberry sauce.

All packages are priced per person, excluding tax & gratuity.

Prices are subject to change.

Package A $38

Flame Grilled Filet Mignon
70z. beef tenderloin wrapped in bacon served with mashed potatoes.
Stuffed Shrimp Mornay
4 Jumbo crab stuffed shrimp baked and topped a smooth Mornay sauce and served over rice.

Cashew Salmon

Fresh salmon encrusted in Cashews and pepper with a lemon-lime buerre-blanc sauce and served over rice.
Chicken Asiago

8oz. Chicken breast filled with an asiago cream cheese, lump crabmeat, sun-dried tomatoes and fresh basil,

breaded, slow roasted and sliced into medallions over rice pilaf with vegetables and finished with a saffron cream.
Marinated Ribeye
140z. fresh cut marinated Ribeye grilled with a peppercorn demi glace and served with mashed potatoes.

Package B $36

Prime Rib
12 oz slow roasted Prim Rib with sherry au jus served with your choice of mashed potatoes.
Seasonal Fresh Catch
Fresh grilled Tuna or Salmon over rice with sautéed vegetables finished with a lemon-lime buerre-blanc sauce.
Maryland Crab Cakes
Crab cakes with lump crabmeat over rice pilaf with a tropical fruit relish finished with Winston'’s remoulade sauce.
Chicken Portabella Pasta
Grilled chicken, portabella mushrooms and fresh spinach in a sun-dried tomato cream over penne pasta.

Package C $32

Backyard Rotisserie Chicken
Herb roftisserie roasted half chicken with homemade mashed potatoes.
Shrimp Rigatoni
Pan seared shrimp, proscuittO ham, shiitake mushrooms and sun-dried tomatoes in a garlic cream sauce over
rigatoni pasta.
Grilled Marinated Pork Loin
Two 4 oz cuts of marinated pork loin with peppercorn demi-glace and mashed potatoes.

Package D $26

Vegetarian Vegetables
Grilled vegetables (portabella mushrooms, zucchini, squash, roma tomatoes) with marinara sauce
and feta cheese over pasta.
Portabella Mushroom
Grilled portabella mushroom layered with rice pilaf, fresh sautéed spinach, sun-dried tomatoes and
topped with feta cheese.




