
Hawks Landing 
Banquet Menu

$34.95 PER PERSON
Plus, CT Sales Tax & 22% Operational Service Charge

CHOOSE TWO ENTRÉE

(Additional Entrée $3.95 Per Entrée Per Person)
Chicken Marsala
Tender chicken cutlet coated in seasoned flour, lightly fried until golden
brown with fresh mushrooms in a rich Marsala wine sauce

Chicken Piccata
Tender chicken breast coated in seasoned flour, lightly fried until golden
brown & topped fresh capers & a lemon white wine sauce.

Chicken Milanese
Lightly fried breaded chicken cutlet drizzled with Chef Donte’s Lemon
Pepper Vinaigrette sauce & shaved Parmesan Cheese.

Chicken Parmesan
Tender chicken breasts, lightly breaded & fried, topped with our
house-made marinera sauce & mozzarella cheese

Tuscan Chicken
Pan seared chicken breast topped with roasted garlic, spinach & a white
wine cream sauce

Cabernet Fillet Beef Medallions
Beef medallions cooked to perfection in a red wine demi-glaze made with
fresh onion & mushroom marinate

Apple Cider, Glazed Pork Loin
Tender roasted pork loin smothered in a sweet & tangy apple cider glaze

Lemon Butter Cod
Fresh Flaky Cod topped with a lemon butter garlic sauce.

Atlantic Grilled Mediterranean Salmon
Mediterranean grilled salmon infused with garlic, basil, lemon, herbs & a
drizzle of olive oil.

Fillet of Sole Florentine
Perfectly cooked white fish with fresh spinach, covered in Chef Donte’s
House-made Béchamel sauce.

Sausage & Peppers
Sweet sausage, sautéed bell peppers 
& onions with garlic & Italian seasonings 

Eggplant Rollatini
Tender roasted eggplant, stuffed with creamy ricotta, rolled up & baked in
our house-made marinara sauce

Italian Meatball Marinara
A flavorful blend of beef & pork fried to perfection in our house-made
marinara sauce prepared with garlic & fresh herbs

$4.95 Per PersonPrime Rib Carving Station
*** Additional Add-On ***

CHOOSE ONE STARCH

(Additional Starch $2.95 Per Starch Per Person)
Penne tossed Uncle John’s House-made Marinara Penne à la Vodka with Fresh Parmesan
Penne Bolognese Herb Roasted Potatoes “Roasties”
Garlic Whipped Potatoes Twice Baked Potatoes
Wild Rice Pilaf

CHOOSE ONE VEGETABLE

(Additional Vegetable $2.95 Per Vegetable Per Person)
Maple Glazed Carrots Seasonal Vegetables

Featuring farm fresh in-season root vegetablesGreen Bean Casserole
Spaghetti Squash
with rosemary, olive oil & parmesan

Broccoli with Olive Oil & Fresh Garlic

CHOOSE ONE SALAD

Seasonal Salad
Featuring fresh in-season fruits & vegetables

Classic Caesar Salad
Romaine, house-made croutons, parmesan &  Caesar dressing

DESSERT

Fresh Baked Cookies & Brownies (Included in Price) $3.95 Per PersonVenetian Table

Complimentary Fountain Soda, Coffee, Tea & Fresh Baked Rolls with Herb Butter
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