Scollay Square Welcomes

Your Group Name

Tonight’s Appetizers
For the Tables
Spinach and Artichoke Dip, Baby Spinach, Artichoke Hearts, Parmesan, Tortilla Chips

Shrimp Cocktail, Jumbo Shrimp, Mixed Greens, Cocktail Sauce

Oven Roasted Oysters, Tasso, Parmesan, Baby Spinach, Roasted Peppers

Second Course
Choice of One
Mixed Greens, Caramelized Pecans, Sundried Cranberries, Grilled Pears, Lemon Vinaigrette

Seafood Chowder, North Atlantic Shellfish

Entrees
Choice of One

Drunken Shrimp Penne, Artichokes, Roasted Tomatoes, Romano, Brandy Finish
Miso Glazed Chilean Sea Bass, Jasmine Rice, Shaved English Cucumbers, Soy Yuzu Butter Sauce
*Seared Sea Scallops, Celery Root Puree, Frizzled Leeks, Seared Spinach, Chive Qil
*Grilled All Natural Twelve Ounce New York Sirloin, Restuffed Potato, Balsamic Roasted Pearl Onions

Oven Seared Chicken Breast, Sage-Shallot Pan Sauce, Japanese Eggplant, Garlic Mashed

Desserts
White Chocolate Bread Pudding, Raspberry Coulis, Fresh Whipped Cream
Chocolate Decadence, Rich Chocolate Mousse, Chocolate Ganache

Blueberry Shortcake, House-made Biscuit, Fresh Whipped Cream

We use Trans Fat Free oil in our restaurant
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