
SUNDAY, APRIL 5th
SERVED 4PM UNTIL SOLD OUT 

CHOICE OF
 Soup du Jour or House Salad

GREEK LEMON BUTTER CHICKEN* 

Succulent chicken breast, seared to perfection and baked in our 
homemade Greek lemon butter sauce. 

Served with creamy risotto and tender grilled asparagus. 

DESSERT
Chef’s Choice

$39.00+tax
with Gold Card Level 
$43.00 without

*Warning: Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, 
milk, poultry, or shellfish reduces the risk of foodborne illness. Young children, the elderly and individuals 

with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.

EARLY BIRD MENU 

AVAILABLE 4PM–5PM

DINNER MENU ALSO AVAILABLE

RESERVATIONS HIGHLY

RECOMMENDED



SUNDAY, APRIL 5th
SERVED 11AM UNTIL SOLD OUT 

CHOICE OF
 Soup du Jour or House Salad

HONEY BOURBON GLAZED HAM* 

A 16 oz. grilled ham steak finished with a honey mustard, 
bourbon, and pineapple glaze. Served with roasted red potatoes 

and tri-color carrots.

DESSERT
Chef’s Choice

$25.99+tax
with Gold Card Level 
$28.99 without

*Warning: Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, 
milk, poultry, or shellfish reduces the risk of foodborne illness. Young children, the elderly and individuals 

with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.



SUNDAY, APRIL 5th
SERVED 9AM–1PM 

FEATURING CARVED HAM, PRIME RIB, 
CRAB LEGS AND SHRIMP* 

PLUS VARIOUS CUISINES AND DESSERTS.

$20.99+tax

with Onyx Card Level

$25.99+tax

with Exclusive Card Level

$28.99+tax

with Gold Card Level

$30.99+tax

without Club Card

*Warning: Thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, 
milk, poultry, or shellfish reduces the risk of foodborne illness. Young children, the elderly and individuals 

with certain health conditions may be at higher risk if these foods are consumed raw or undercooked.


