
Dinner Menu

Entrees Timeless Lasting Memories Country Elegance

Roast Chicken Statler
A slow-roasted Statler chicken 
on top of fresh basil, sun-dried 
tomatoes, roasted pine nuts,  
& pecorino romano cheese

40.00 52.00 62.00

Baked Stuffed  
Breast of Chicken
with cranberry & walnut stuffing, 
topped with an apple maple glaze

39.00 51.00 61.00

Saltimbocca Chicken Breast
stuffed with spinach, onions, Italian 
ham, & cheese, then topped with  
a demi-glaze

39.00 51.00 61.00

Grilled Pork Tenderloin
topped with mushroom gravy

39.00 51.00 61.00

Filo-Wrapped Fresh 
H&-Cut Salmon
wrapped with feta cheese &  
seasoned spinach in a flaky
filo dough

40.00 52.00 62.00

Baked Stuffed Haddock
with seafood stuffing topped
with Newburg sauce

40.00 52.00 62.00

Grilled Filet Mignon
topped with sauteéd mushrooms

45.00 57.00 67.00

Grilled Filet Mignon &  
Jumbo Baked Stuffed Shrimp

48.00 60.00 70.00

Grilled Sirloin Steak
with port wine demi-glaze

44.00 56.00 66.00

Roast Prime Rib of Beef au jus
Regular 16 oz. cut

45.00 57.00 67.00

Surf & Turf N.Y. Sirloin
grilled to your liking accompanied
by baked sea scallops with a light
crumb topping

46.00 58.00 68.00

Wild Mushroom Ravioli
with a hearty tomato ragu

38.00 50.00 60.00

OldMill_Brochure_insert_final.indd   1 7/4/18   5:11 PM



Wedding Buffet

Entrees (select 4)

bakeD stuffeD filet 
of sole newburg

bakeD haDDoCk
with a CruMb topping

shriMp sCaMpi
serveD over riCe pilaf

salMon piCCata

grilleD teriyaki steak tips
with peppers & onions

lonDon broil 
with a MushrooM gravy

ChiCken parMesan

ChiCken franCaise

vegetable priMavera

spinaCh & Cheese ravioli
with sun-DrieD toMato pesto sauCe

bakeD stuffeD ChiCken
with a Cranberry & walnut 
stuffing toppeD with an
apple-Maple glaze

Timeless
41.00

Lasting Memories
53.00

Country Elegance
63.00
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