DINNERS INDIVIDUALLY PLATED AND SERVED

All dinners are served with our house salad, chef’s selection of vegetables and starch,
rolls and butter, Coffee and Iced tea

Please limit your choices to two for groups over 50 guests
Please limit your choices to three for groups under 50 guests
Counts to be provided to Jimmy's in advance

Roasted Prime Ribs of Beef
Seasoned with a rub of 6 herbs

Chicken Piccata

Boneless breast of chicken, dipped in parmesan

$23.00 batter and sautéed served over rice pilaf
Grilled Filet Mignon topped with e}s 11e7r11905n caper sauce
6 oz. portion of the “Queen of Steaks” '
$25.00 Chicken Marsala
Grilled Rib Eye Steak Sautéed beast of chicken with a rich Marsala wine
. : . . sauce served over pasta
14 oz. bone in mesquite grilled Rib Eye $17.95
$22.50 '
A With stufﬁngRgf:\tfyT;rfcli( ganberry sauce
Slow roasted top round of beef ’ $16.95
with a burgundy demi glace '
$17.95 Grilled Salmon Fillet
Sliced Roast Pork Loin Lemonﬁ;u;’ge Blanc
With an apple brandied demi glace '
$17.95 Imperial Stuffed Flounder
Chicken Cordon Bleu Topped ngzlolr;%may sauce
Boneless breast of chicken stuffed with mozzarella '
cheese, sweet ham, topped with mornay sauce Twin Crab Cakes
$17.95 A house specialty,
Apple Valley Chicken Lump crab mﬂ;ee;t4 li(;géltly seasoned
Boneless breast of chicken stuffed with apple '
walnut stuffing, sauce mornay
$16.75
DESSERTS
Apple cobbler ..........c.......... $2.25 Coconut Créme Pie .................. $3.95
New York Style Cheese cake ...... $3.95 Lemon Crumb Pie ................ $2.95
Chocolate Torte ...................... $3.95 Chocolate Mousse ................. $2.25

Jimmy’s Steak and Seafood Grill
Exclusive caterer for

Millwood Station Special Event Center
www.jimmysgrill.com 540-667-1249 www.millwoodstation.com




