H ot Rocks

Party Dinner Menu

Starters $5.00

Puree of wild mushroom soup.

Caesar Salad/ romaine hearts, smoked bacon, grilled corn,
fresh romano, crispy croutons

Garden Salad/ tender greens, cucumbers, toasted pine nuts, baby tomatoes, fried
capers, creamy lemon vinaigrette

Coconut Shrimp/ with an amaretto seafood sauce

Bruschetta/ marinated roma tomatoes, garlic, basil, mozzarella
Entrée $21.00

80z AAA New York Striploin / served with seasonal vegetables,
aged cheddar mash, roast veal au jus.

Chicken Supreme / goat cheese, sundried tomato, and pistachio stuffed,
butternut squash puree, buttered broccolinni, and roasted beet vinaigrette.

Fresh linguine/ black tiger shrimp, sea scallops, andouille sausage, tossed with
leeks, black olives, in a rich marinara sauce, fresh basil.

Filet of Salmon / grilled, served over wilted greens, crushed fingerling potatoes
and grilled corn, parsley oil drizzle.

Dessert $5.00

Chef’s Creme Brulee with fresh berries, and chantilly cream.

Feature cheese cake of the week.

www.hotrocksdiner.com.



