
Listed prices are subject to change without notice. All prices listed are subject to state sales tax and gratuity. 

Room rental fees vary depending on the room of your event. 

 

 

Served Luncheon Menu 
 (Choice of two Entrées) 

 

Almond Crusted Salmon 
Atlantic salmon fillet topped with seasoned almond crumbs pan seared and finished in a tarragon cream 

$19.99 
 

Tilapia Imperial 
Tilapia fillet topped with sweet crabmeat in an imperial sauce and baked to perfection 

$20.99 
 

Summer Seafood 
Gulf shrimp & Jumbo lump crabmeat salad nested in a bed of mixed greens and marinated tomatoes 

$14.99 
 

Chicken Parmesan 
Breast of chicken lightly breaded topped with Marinara and Mozzarella cheese 

$17.99 
 

Chicken Marsala 
Breast of chicken sautéed with mushrooms and shallots and finished in a Marsala butter sauce 

$17.99 
 

La Massaria Surf & Turf  
 Petite Filet Mignon charbroiled to a medium rare, topped with Sherried mushrooms paired up with our homemade 

Maryland style crab cake, served with a raspberry butter sauce 

$27.99 
 

Chicken & Shrimp Alfredo 
Breast of chicken and medium shrimp sautéed in cheesy Alfredo sauce tossed with Fettuccini pasta 

$19.99 
 

 Chicken Francaise 
Breast of chicken egg battered and sautéed, finished in a lemon basil butter sauce and garnished with Roma tomatoes 

 $17.99 
 

Grilled Vegetable Primavera 
Summer vegetables, seasoned and grilled, tossed with Radiatore pasta in a garlic butter sauce 

$16.99 
 

All entrées include:  Garden salad, Chef’s choice of starch and vegetable, rolls and whipped butter, coffee, hot tea, and 
dessert. 

 

 
Dessert 

(Choice of one) 
 

Chocolate Layer Cake                     Apple Pie                     Strawberry Mousse Pie 

Carrot Cake                White Chocolate Mousse          Chocolate Mousse 

 


