LimAni /)
Seafood Grill
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$40 per person (plus NJ sales tax and 20% service charge)
NA Brunch Punch, Virgin Mary’s, Orange Juice Bar

FIRST COURSE

Mozzarella Caprese
Vine Ripe Tomato, fresh mozzarella, roasted red peppers, Balsamic and Pesto Drizzle
Spanakopita
Served warm with Mixed Green Salad

Baked Clams Casino
Topped with sauté Bacon, red and Green Peppers, sherry sauce

Caesar’s Salad
Crisp Romaine, tossed in our own dressing, Pecorino cheese, Ficelle Croutons
Limani Soup Cup
Your Choice of Manhattan Clam Chowder, New England Clam Chowder or
Lobster Bisque.

MAIN COURSE
Grilled Chicken Breast

Served with Shoestring French Fries, Tzatziki and Grilled Tomato

Spinach, Tomato and Feta Omelet
Baby spinach, diced tomato and Feta Egg White Omelet served with Sweet Potato Fries

Grilled Flank Steak

Tender sliced steak, served with roasted Potato and sauté broccoli with garlic-olive oil

Crab Cake Burger

Maryland style crab cake, toasted potato bun, remoulade, shoestring fries.

Tuna Burger
Sushi grade tuna, teriyaki, scallions, sesame seeds, toasted potato bun, Gorgonzola Salad

Shrimp Quesadilla

Flour Tortilla, caramelized onion, jack and cheddar, sour cream, salsa, sweet potato fries.

DESSERT: LIMANI ASSORTED PASTRIES AND FRESH FRUIT PLATTER
SOFT DRINKS AND COFFEE, TEA

$500 DEPOSIT, BALANCE PAID BY CHECK OR CASH. 30-PERSON MINIMUM
GUARANTEE, 3-HOUR PRIVATE ROOM, BYOB



