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$69

Four Courst DINNER

FirsT CoOURSE

Hot & Corp Searoop Prateau CoMBINATION
- served family-style -

SeconD COURSE

CAESAR SALAD OR M1XED GREEN SALAD

ENTREES

(cHOICE OF)

CraB CAKES

seasonal vegetables & chef’s potatoes

SurFr & Turr
Filet Mignon & Lobster Tail
served with creamy mashed potatoes & asparagus

Bro1LED SEAFOOD P1ATTER
crab cake, garlic shrimp & fish of the day, served with asparagus & chef’s potatoes

SEAFOOD ScaAMPI

shrimp, clams, mussels & salmon over fettuccini

DESSERT

(cHOICE OF)

Cuocorate Fupce CAKE

served a la mode

New York CHEESECAKE

with fresh berries

HoMmEeMADE SiecNaTURE BREAD PUuDDING

with fresh berries

Sorr Drinks, Tea & COFFEE INCLUDED

This menu is available for groups of 15 or

Menu selections are required three days

- -
more. Applicable sales tax & 20% gratuity will ® prior to your function. Menu changes and
be added. Phillips is happy to do our very best prices are subject to change without notice.
D 7 B .

to accommodate any dietary needs or allergic

conditions. SEAFOOD RESTAURANTS

PAC Dinner 5- 9/11




