
Father’s Day Lobster Bake  

& Steak Brunch 
Sunday June 15, 2008  Sunday June 15, 2008  Sunday June 15, 2008  Sunday June 15, 2008      

$48.00 per Adult $48.00 per Adult $48.00 per Adult $48.00 per Adult ––––1 Lobster Included, $15.00 Children 10 & Under1 Lobster Included, $15.00 Children 10 & Under1 Lobster Included, $15.00 Children 10 & Under1 Lobster Included, $15.00 Children 10 & Under    
9:00am  9:00am  9:00am  9:00am  ————  5:00pm  5:00pm  5:00pm  5:00pm    

Steamed, Hard Shell Maine LobsterSteamed, Hard Shell Maine LobsterSteamed, Hard Shell Maine LobsterSteamed, Hard Shell Maine Lobster    
Cracked To Order By our Chef’s For Your Convenience with Melted ButterCracked To Order By our Chef’s For Your Convenience with Melted ButterCracked To Order By our Chef’s For Your Convenience with Melted ButterCracked To Order By our Chef’s For Your Convenience with Melted Butter    

    

Off The Char GrillOff The Char GrillOff The Char GrillOff The Char Grill    
Char Grilled Italian Sausages with Onions and Peppers, Char Grilled Angus Char Grilled Italian Sausages with Onions and Peppers, Char Grilled Angus Char Grilled Italian Sausages with Onions and Peppers, Char Grilled Angus Char Grilled Italian Sausages with Onions and Peppers, Char Grilled Angus     

Steak with Balsamic Steak Sauce, Jack Daniels Barbecue Rotisserie Chicken,Steak with Balsamic Steak Sauce, Jack Daniels Barbecue Rotisserie Chicken,Steak with Balsamic Steak Sauce, Jack Daniels Barbecue Rotisserie Chicken,Steak with Balsamic Steak Sauce, Jack Daniels Barbecue Rotisserie Chicken,    
Steamed Corn on the Cob, BBQ Boneless Smoked Baby Back RibsSteamed Corn on the Cob, BBQ Boneless Smoked Baby Back RibsSteamed Corn on the Cob, BBQ Boneless Smoked Baby Back RibsSteamed Corn on the Cob, BBQ Boneless Smoked Baby Back Ribs    
With  Chipotle Barbecue Sauce, Grilled Asparagus with Lemon Butter,With  Chipotle Barbecue Sauce, Grilled Asparagus with Lemon Butter,With  Chipotle Barbecue Sauce, Grilled Asparagus with Lemon Butter,With  Chipotle Barbecue Sauce, Grilled Asparagus with Lemon Butter,    
Roasted Red Bliss Potatoes with Parsley Butter, Steamed Clams in Roasted Red Bliss Potatoes with Parsley Butter, Steamed Clams in Roasted Red Bliss Potatoes with Parsley Butter, Steamed Clams in Roasted Red Bliss Potatoes with Parsley Butter, Steamed Clams in     

Natural Clam Broth, Sautéed Prince Edward Island Mussels with Garlic and HerbsNatural Clam Broth, Sautéed Prince Edward Island Mussels with Garlic and HerbsNatural Clam Broth, Sautéed Prince Edward Island Mussels with Garlic and HerbsNatural Clam Broth, Sautéed Prince Edward Island Mussels with Garlic and Herbs    
    

Cold Table DisplayCold Table DisplayCold Table DisplayCold Table Display    
An Array of Fresh Harvest Yellow and Red Watermelon, Tropical Fruit SaladAn Array of Fresh Harvest Yellow and Red Watermelon, Tropical Fruit SaladAn Array of Fresh Harvest Yellow and Red Watermelon, Tropical Fruit SaladAn Array of Fresh Harvest Yellow and Red Watermelon, Tropical Fruit Salad    

Fresh In House Made Mozzarella with Beef Steak Tomatoes, Red Bliss Potato SaladFresh In House Made Mozzarella with Beef Steak Tomatoes, Red Bliss Potato SaladFresh In House Made Mozzarella with Beef Steak Tomatoes, Red Bliss Potato SaladFresh In House Made Mozzarella with Beef Steak Tomatoes, Red Bliss Potato Salad    
    

    SoupsSoupsSoupsSoups    
Award Winning New England Clam ChowderAward Winning New England Clam ChowderAward Winning New England Clam ChowderAward Winning New England Clam Chowder    

Chilled Watermelon GazpachoChilled Watermelon GazpachoChilled Watermelon GazpachoChilled Watermelon Gazpacho    
    

Breakfast SelectionsBreakfast SelectionsBreakfast SelectionsBreakfast Selections    
Smoked Vermont Maple Cured Lean BaconSmoked Vermont Maple Cured Lean BaconSmoked Vermont Maple Cured Lean BaconSmoked Vermont Maple Cured Lean Bacon    

Pan Fried Breakfast Potatoes with Double Smoked BaconPan Fried Breakfast Potatoes with Double Smoked BaconPan Fried Breakfast Potatoes with Double Smoked BaconPan Fried Breakfast Potatoes with Double Smoked Bacon    
Shrimp and Broccoli OmeletShrimp and Broccoli OmeletShrimp and Broccoli OmeletShrimp and Broccoli Omelet        

    

Dessert SelectionsDessert SelectionsDessert SelectionsDessert Selections    
Homemade Strawberry Shortcake StationHomemade Strawberry Shortcake StationHomemade Strawberry Shortcake StationHomemade Strawberry Shortcake Station    

With Homemade Shortcake BiscuitsWith Homemade Shortcake BiscuitsWith Homemade Shortcake BiscuitsWith Homemade Shortcake Biscuits    
Mounds of Fresh Picked Strawberries in their Own JuiceMounds of Fresh Picked Strawberries in their Own JuiceMounds of Fresh Picked Strawberries in their Own JuiceMounds of Fresh Picked Strawberries in their Own Juice    

Orange Scented Whipped CreamOrange Scented Whipped CreamOrange Scented Whipped CreamOrange Scented Whipped Cream    
    

Make Your Own SundaeMake Your Own SundaeMake Your Own SundaeMake Your Own Sundae    
With an array of over 20 ingredientsWith an array of over 20 ingredientsWith an array of over 20 ingredientsWith an array of over 20 ingredients    

*Each brunch includes fresh brewed coffee, a selection of tea and assorted juice 
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