
 

WEST STEAK AND SEAFOOD  
WELCOMES 

   

 
 
 

First Course 
 

Sautéed Jumbo White Mexican Shrimp  
Peppered Beef Carpaccio  

Maine Lobster Spring Rolls  
 

 
Second Course 

  

Maine Lobster Bisque  

Served with pieces of Maine lobster, a roasted tomato and brie cheese crouton 
 

Or 
 

West Salad  
Organic baby greens served with roasted tomatoes, glazed walnuts and balsamic vinaigrette 

 

 
Choice of Entrée 

 

Pan Roasted Stuffed Pork Chop  
Stuffed with dried cherries, apple, cream cheese and pine nuts, and served with a sun-dried cherry port 

wine sauce.  Accompanied by mashed potatoes and steamed broccoli 
 

Grilled ‘Loch Duart’ Scottish Salmon  
Served with an eggplant ratatouille timbale, mushroom duxelles-filled artichoke hearts, a roasted beet 

port wine vinaigrette and garnished with pan- seared pesto scallops 
 

Prime Cowboy Bone-In Rib Eye Steak  
Served with au gratin potatoes and sautéed wild mushrooms 

 

Chef’s Choice Filet  
Charbroiled to your specifications and served with au gratin potatoes, blue cheese stuffed shitake 

mushrooms, a port wine reduction and topped with tobacco onions 
 

Pasta Trio  
Butternut Squash Ravioli in a sweet corn black truffle sauce, Potato Gnocchi with tomato-basil sauce, 

and Wild Mushroom Ravioli with julienned zucchini, carrots and leeks in a sage cream sauce 
 

 
Dessert Choice 

 

Apple Tarte Tatin Cheesecake  

Served with caramel sauce and topped with crème fraiche 
 

Triple Chocolate Parfait  

Served with raspberry sauce and Amaretto Crème Anglaise 
 

White Chocolate Crème Brulee  
Topped with an almond tuile basket filled with fresh berries 
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