PLATED ENTREE SALADS

(Pricing is based on a three course menu; includes choice of soup, entrée salad, dessert with rolls and butter,
Peerless® Coffee Service)

SOUPS
Spicy Crab Bisque
or
New England Clam Chowder

ENTREE SALADS

CAESAR SALAD
Chopped Hearts of Romaine, Asiago Cheese, Sourdough Croutons and House-Made Dressing
Bay Shrimp $23.00 or
Grilled Chicken Breast $25.00 or
Grilled Prawns $27.00

CRAB LOUIS
Tomatoes, Cucumbers, Hard Boiled Egg, Olives, Broccoli Floret and Chopped Lettuce
$30.00

SHRIMP LOUIS
Tomatoes, Cucumbers, Hard Boiled Egg, Olives, Broccoli Floret and Chopped Lettuce
$26.00

SCOTT'S SEAFOOD SALAD
Prawns, Scallops and Bay Shrimp, Avocado
$29.00

SESAME SEARED CHINESE CHICKEN SALAD
Nappa Cabbage, Bell Peppers, Bean Thread Noodles, Honey-Soy-Peanut Dressing
$26.00

DESSERTS

RASPBERRY JACK
Vanilla Ice Cream with Raspberries in Triple Sec

TIRAMISU
Ladyfingers Dipped in Espresso and Rum with Mascarpone, Coffee Creme Anglaise

BITTERSWEET CHOCOLATE GRAND MARNIER MOUSSE
Hazelnut Whipped Cream

SCOTT'S CHEESECAKE
Vanilla Bean Créme Anglaise and Chocolate Sauce

Split menus for up to 3 choices are available and subject to the highest priced entrée.
For split menus, same soup, and dessert must be ordered.

Prices are subject to 20% service charge and 8.75% sales tax



