APPETIZERS & SNACKS

Jumbo Shrimp Cocktail Batter Dipped Battered Sweet Potato Slices
Six Served with Cocktail Sauce & Lemon Mozzarella Sticks Served with Cayenne Sour Cream Dip
9 Six Served with Marinara Sauce 6
. 7 .
Steamed thdencck Clams Cheese Quesadilla
Tivelye Served with f 8’ th & Drawn Butter Hodge Podge Served with Lettuce, Tomato, Salsa & Sour Cream
Mozzarella Sticks, Onion Rings, 6
Clams On The Half Shell & Jalapeno Poppers Served With Salsa, With Seasoned Ground Beef
With Cochtail Sauce ¢ Lemon Sour Cream & Marinara Sauce 7
Half Dozen 6.5 ¢ One Dozen 10 9 With Grilled Chicken Breast
Shrimp Scampi “Office” House Special $
Four Served with Toast Points Garlic Bread Famous Office Nachos
9 Topped with Mozzarella Cheese, Fresh Refried Beans, Melted Cheese, Lettuce,
Tomato & Basil Served with Marinara Sauce Tomato, Olives, Jalapenos, Salsa & Sour Cream
Mussels Marinara 8 10
Sweet, Medium or Hot :
9 Loaded Potato Skins Nachito Appetizer
With Cheddar Cheese ¢ Bacon Smaller Version of Our Famous Office Nachos
Buffalo Chicken Wings Served with Sour Cream 7
Served with Celery Sticks, Bleu Cheese ¢ Hot Sauce 8
8 . Baked Mushroom Caps
Baked Brie Filled with Seafood & Crab Meat Stuffing
Buffalo Boneless Wlng Zings Served with Toasted Almonds, Fresh Fruit 8
Spicy Breaded Chicken Breast Chunks & French Bread
Served with Celery Sticks, Bleu Cheese 8 Jalapeno Cheddar POPPCI‘S
& Hot Sauce Five Poppers Served with Salsa & Sour Cream
3 Stuffed Eggplant Rollettes 7
Stuffed with Ricotta Cheese Topped
Chicken Tenderloins with Mozzarella & Marinara Sauce Baked Clams Casino
Served with Choice of Honey Mustard 7 Whole Littleneck Clams Topped with Butter, Bell
or BBQ Sauce . = - Pepper, Pimento, White Wine & Bacon
3 Spinach & Artichoke Dip 7
Chopped Artichoke Hearts & Spinach
. = in a Savory Cheese Sauce Fresh Mozzarella, Roasted Red Peppers
Fried Calamari Rings Served with Tortilla Chips & Marinated Grilled Eggplant
Served with Regular or Spicy Marinara Sauce 7 Served with a Side of Housemade Dijon Vinaigrette
8 7

OFFICEHOUSEMADE SOUPS

Soup of the Day Chili Miso Soup
Cup 3 * Bowl 4 Cup 4 * Bowl 5 3
Manhattan Clam Chowder Loaded Chili Crock of Onion Soup
Cup 3 * Bowl 4 With Cheddar Cheese & Raw Onion 5
Cup 5 * Bowl 6
House Salad Caesar Salad

Baby Greens Tossed With Balsamic Vinaigrette Dressing, With Fresh Romaine &
Garnished With Cucumber, Tomato, Carrot & Croutons Our Own Roasted Garlic Dressing

6
With Char-Grilled Chicken Breast (Chilled) ® 9
With Four Grilled Garlic Shrimp * 10

Tuna Salad Platter
White Meat Tuna Salad, Lettuce, Tomato, Ripe Olives & Cole Slaw

8

Diet Tuna Platter
Solid White Meat Tuna (No Mayonnaise)
Served With Low-Fat Cottage Cheese, Lettuce & Tomato

o

Vegetarian “Garden Burger” Platter

With Low-Fat Cottage Cheese, Lettuce & Tomato
8

6
With Char-Grilled Chicken Breast (Chilled) ® 9
With Four Grilled Garlic Shrimp * 10

Taco Salad
In A Crisp Flour Tortilla, Melted Colby Jack Cheese, Lettuce, Tomato,
Olives. Served With Salsa & Sour Cream
With Seasoned Ground Beef ¢ 9
With Grilled Chicken Breast ® 10

Chef Salad
Includes A Choice Of Any Three Of The Following Selections:
Bacon, Turkey, Roast Beef, Ham, Grilled Chicken Breast, American,
Swiss, Cheddar, Mozzarella, or Pepper Jack
Served On A Bed Of Lettuce With Sliced
Tomato, Hard Boiled Egg & Black Olives

10

Dressing Choices:
Dijon Vinaigrette House Dressing, Blew Cheese, Ranch, French, Honey Mustard
Balsamic Vinaigrette, 1000 Island, Creamy ltalian & “Fat-Free” Raspberry Vinaigrette



