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HORS D'OEUVRES SELECTION

Crudités Platter, serves four $18.00
Ranch Dressing

Jumbo Shrimp per Dozen $36.00
Cocktail Sauce

Chopped Chicken Liver per Pound $12.50
Trump'’s Giant Shrimp per Dozen $60.00
Hot Dogs En Croute per Dozen $12.00
Potato Pancakes per Dozen $18.00

Apple Sauce and Sour Cream

Mini Crab Cakes per Dozen $32.00
Joe’s Mustard Sauce

Coconut Shrimp per Dozen $24.00
Spicy Sweet and Sour Sauce

Lamb Chops per Dozen $42.00
Mint Jelly
Mini Spring Rolls per Dozen $18.00

with Spicy Sweet and Sour Sauce
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SOUPS r&r quart
Chicken Soup $7.50
Noodles or Rice Served on the Side
Weight Watcher’s Soup $7.50
Soup of the Day $7.50
Cold Gazpacho $7.50
with Traditional Condiments
Cold Borscht Soup $7.50
with Traditional Condiments
APPETIZERS AND SALADS
House Salad $ 6.50
Choice of Dressing
Caesar Salad $7.00
Dressing on the Side
Cobb Salad $ 8.50

Iceberg Lettuce with Diced Chicken
Crispy Bacon, Egg, Tomato
Avocado, Crumbled Blue Cheese
and Ranch Dressing

Rotisserie Chicken Salad $10.00
Half Deboned Rotisserie Chicken
over Romaine Lettuce with Bacon
Avocado, Onions and Egg
Choice of Dressing

Shrimp Louise Salad $9.00
Romaine Lettuce, Tomato, Egg
Avocado, 1000 Island Dressing
Topped with Shrimp Salad

Iceberg Salad $7.00

Chopped Egg, Bacon, Red Onions
1000 Island Dressing

Apple Almond Crunch Salad $9.50
Baby Mixed Greens, Slivered Almonds
Crumbled Feta, Apples
Sliced Red Onions, Golden Raisins

Raspberry Vinaigrette
Kale Salad $9.00
Shrimp Cocktail $15.00

Four pieces of Jumbo Shrimp, Cocktail Sauce

Choice of Dressing:
1000 Island, Blue Cheese, Ranch, Balsamic Vinaigrette




SANDWICHES

Served on Your Choice of Bread
Accompanied with Lettuce, Tomato, Onion, Pickle and Coleslaw

Tuna Salad $ 8.00
Chicken Salad $8.00
Egg Salad $7.00
Fresh Sliced Turkey Breast $10.00
New England Lobster Roll $17.50

Maine Lobster Salad in a Toasted Bun
Coleslaw and Fresh Fruit

Shrimp and Avocado Pita Pocket $12.50
Shrimp Salad, Avocado, Iceberg Lettuce
Tomato, Stuffed in Pita Pocket
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DELI
Chicken Salad per Quart $11.00
per Pint $ 6.00
Chicken Salad per Quart $12.00
with Grapes per Pint $6.50
Tuna Salad per Quart $14.00
per Pint $8.50
Egg Salad per Quart $ 9.50
per Pint $5.00
Lobster Salad per Quart $36.00
per Pint $20.00
Shrimp Salad per Quart $20.00
per Pint $12.00
Poached Salmon Salad 612,00
per Quart .
per Pint $6.50
Roasted Turkey $14.00
Sliced, per Pound
Beef Pastrami $14.00
Sliced, per Pound
Beef Tongue $16.00
Sliced per Pound
Deli Platter per Person $15.00

A Variety of Fresh Sliced Deli Meats
Accompanied by

Lettuce, Tomato, Onion, Pickle

and your Choice of Bread

Smoked Salmon per Pound $18.00
with Chopped Onions, Capers, Chopped Eggs



ENTREES

Whole Rotisserie Chicken $15.00
Served with 1 Quart Mashed Potatoes

Signature Crab Cake $19.00

60z. Jumbo Lump Crab Cake
on a Bed of Mixed Greens
Joe’s Mustard Sauce

THE FOLLOWING ENTREES WILL BE SERVED
WITH HOUSE OR CAESAR SALAD

Half Rotisserie Chicken $10.00

Mashed Potatoes
and Vegetable Bouquet

Carved Roasted Turkey $12.50

Mashed Potatoes, Pan Gravy
Vegetable Bouquet and Cranberry Sauce

Chopped Steak $14.50

Mashed Potatoes
Sautéed Mushrooms and Onions
Vegetable Bouquet

Baked Salmon Fillet $19.00

Tartar Sauce, Baked Sweet Potato
and Vegetable Bouquet

Beef Brisket $13.50

Brisket Sauce, Mashed Potato
and Vegetable Bouquet

Sea Bass or Snapper Fillet $24.00
Blackened or in Lemon Butter Sauce
Sautéed Fresh Vegetables and Brown Rice

Shrimp Scampi Style $18.00

Broccoli and Linguini Pasta



DAILY SPECIALS

Monday
Turkey Ranch Club Wrap $9.00

with American Cheese and Coleslaw

Stir Fry Shrimp with Asparagus $16.00
Vegetable Fried Rice or White Rice

Tuesday
Weight Watcher’s Quiche $9.50

Assorted Mixed Greens, Tomato, Egg Garnish

Chicken Parmesan $15.00
Breaded, Topped with Marinara Sauce
Mozzarella Cheese over Pesto Linguini

Wednesday
Chinese Chicken Salad $12.00
Crispy Chicken Tenders, Mandarin Oranges
Chinese Vegetables, Iceberg Lettuce
in Asian Vinaigrette and Fried Noodles

Veal and Beef Meatloaf $13.00
Mashed Potatoes and Mushroom Gravy

Thursday
Chicken and Vegetable Quesadilla $9.50
Guacamole and Sour Cream

Spa Salad $9.50
Baby Greens, Poached Peaches, Beets, Goat Cheese
Strawberries, Pecans, Raspberry Vinaigrette
Add Grilled Chicken $12.00 or Salmon $17.00

Frida
Classic Frenchman’s Creek Style $13.00
Chef Salad

Iceberg Lettuce, Tomatoes, Eggs, Ham
Roast Beef, Turkey, Swiss Cheese and Ranch Dressing

Tilapia Livornese $15.00
Brown Rice and Vegetable Bouquet

Saturday
Spaghetti and Meatballs $10.00

in Tomato Sauce

Caprese and Petit Filet Mignon Salad $17.00
Tomato Mozzarella Stack and Arugula Salad
with Two 3 oz. Filet Mignon

Sunday
Stuffed Cabbage Sweet and Sour $13.00

Mashed Potatoes

Fried Chicken $15.00
with Coleslaw and French Fries




DESSERTS

Sliced Fruit Platter, serves four $18.00

Frenchman’s Creek

Cookie Selection per Dozen $8.00
Sugar Free also Available

Sugar Free Cheese Cake $6.50
Chocolate Layer Cake $ 6.50
Dessert of the Day $ 6.50

If you are celebrating
a special occasion,
a birthday or anniversary,
contact the Food and Beverage Office
to order your personalized cake

6" Cake, serves 6-8 $17.00

10" Cake, serves 12-18 $28.00




TAKE OUT IS AVAILABLE
7 DAYS A WEEK

PLEASE CALL
THE FOOD & BEVERAGE OFFICE
561-273-2647 OR 561-273-2648

PLACE YOUR ORDER BY 4:00 P.M.

YOUR DINNER WILL BE DELIVERED
TO YOUR FRONT DOOR
BETWEEN 5:00 P.M. AND 6:00 P.M.




