Banquet Dinner

Appetizers
New England Clam Chowder $4.50

L obster Bisgue $6.50

Spinach, Cranberry, Walnut, and Goat Cheese Salad $4.95
Tomato, Arugula and Feta Bruschetta $5.95
Creamy Mussel and Garlic Bisque $4.95

Shrimp Cocktail $8.50
Tomato, Mozzarella, Roasted Pepper and Basil Salad $6.95
Shrimp Salad with White Beans, Watercress and Mint $8.95

Sautéed Cashew Crab Cake with Orange Cilantro Dressing $8.95

Entrées
Surf And Turf Sesame Tuna Filet with Sesame Garlic Sauce
- $34.95 $29.50
Prime Rib of Beef Grilled Swordfish Mediterranean Style
$29.95 $29.95
Apple and Cranberry Stuffed Breast of Chicken Baked Stuffed H addock L obster Sauce
Baked %gfzfgéShrlmp Beef Medallions Marinated in Garlic and Herbs
Roast Strip Loin of Beef au Jus ol féf;?e?m ne
$29.95 $29.95
Rosemary Pork Loin with Dijon Mustard Sauce Beef Wellington
$23.95 ' ' $34.95
Fennel Crusted S{;} ;réogownh Citrus Sauce Caribbean Spiced Salmon with mango relish
Roasted Half Duckling with Orange Sauce $28.50
$30.95

All above entrées are served with a choice of garden salad, Caesar salad or soup,
appropriate starch and vegetable, dinner rolls, coffee, tea and dessert

Dessert
Fresh Fruit Tart Cheesecake with Fresh Berries
Chocolate Mousse Chocolate Truffle Tart
Carrot Cake Lemon Cake with Raspberry Sauce
Chocolate Peanut Butter Pie AppleBistro Tart alaMode
Tiramisu Chocolate Ganache Cake

A cake brought in will be cut and served in place of the above desserts

Portsmouth Country Club, 80 Country Club Lane, Greenland, NH 03840
Price do not include 9% NH Meals and Rooms and 18% Service Charge



