LEGACY RESTAURANT BANQUET ROOM DINNER MENU
Please provide us with the number you will need of each
entrée before the event if choosing more than one.
Legacy will be happy to create a custom menu to meet your vision and taste.
All entrees include a specialty salad and two accompaniments,
rolls, and butter, all non-alcoholic beverages and dessert.

ENTREES
Choose two only
Prime Rib of Beef
Slow roasted tender, with a creamy horseradish or port wine sauce
$36
New York Strip Steak
Center cut 10 oz strip steak with caramelized onions and mushrooms
$34
Bacon Wrapped Filets
Twin four oz grilled tenderloin filets with burgundy wine sauce
$38
Asiago Pork Schnitzel
Breaded pork loin topped with caramelized onions, peppers and asiago cheese
$30
Veal Parmesan
Breaded veal loin topped with tomato marinara and mozzarella cheese
$36
Lemon Chicken
Breast of chicken sauteed in a lemon sauce
$30
Chicken Marsala
Breast of chicken sauteed in a marsala wine cream sauce
$30
Chicken Piccata
Breast of chicken sauteed in a caper cream sauce
$30
Garden Penne Alfredo
Penne pasta with broccoli, red peppers, green onions and mushrooms,
tossed in a creamy homemade alfredo sauce
$25
Lemon Pepper Norwegian Salmon
Seared salmon fillet with lemon butter sauce
$34
Tilapia Oscar
Fillets of tilapia with crabmeat, asparagus and hollandaise
$30
Lake Erie Perch
Genuine yellow lake perch, season breaded and lightly fried
$33
Crabmeat Stuffed Shrimp
Five jumbo shrimp with crabmeat stuffing, oven baked
$36

Vegetarian Phyllo Wrap
Grilled vegetables in phyllo dough, oven baked with basil oil
$25
Pasta Primavera ala Vodka Marinara
Fresh steamed vegetables tossed with pasta and marinara sauce
$25

COMBINATION PLATE SUGGESTIONS
Choose two only
Please provide us with the number you will need of each entree
before the event if choosing more than one.
Bacon Wrapped Filet and Stuffed Shrimp
$38
Mixed Grill
Grilled chicken breast, petite filet and Italian sausage
$36
Seafood Grill
Tilapia, Lake Erie perch and Salmon fillet
$34

SALADS
Choose one
Caesar Salad
Romaine lettuce, Caesar dressing, croutons, shaved parmesan
Legacy House Salad
Mesclun greens, walnut brittle, dried cranberries, sweet-n-sour dressing
Garden Salad
Iceberg and Romaine lettuce, tomato, cucumber, onion,
croutons, ranch and balsamic vinaigrette dressings

ACCOMPANIMENTS

 V
 EGETABLES

 hoice of one
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Green beans amandine
Chef’s vegetable medley
Steamed buttered broccoli
Sauteed zucchini and onions
Glazed carrots

STARCHES
Choice of one
Rice pilaf
Buttered egg noodles
Mashed potatoes
Au gratin potatoes
Roasted mixed potatoes
Angel hair or linguini

DESSERTS
Choose one
Flourless chocolate cake
Strawberry Cheesecake
Chocolate mousse
Vanilla ice cream/chocolate sauce
Tiramisu

