
30th Annual Clear Lake Splash-In Dinner at Park Place Restaurant 
Friday, September 25, 2009 ● 7:30 pm 

*Tax and tip are not included in the price of appetizers or entrees. 
*This is a sample menu of what we would like to offer your guests.   

In the event that an item is unavailable, we will make changes to the menu as necessary. 

 

Appetizer Specials 
 

Crab Cakes – 10. 
Housemade crab cakes served atop a bed of organic greens and served with an herb remoulade. 

 
Caprese Salad – 9. 

Fresh garden tomatoes layered with mozzarella cheese, red onion and fresh basil and garnished with cracked pepper and 
basil-infused olive oil. 

 
Gorgonzola Bread – 8. 

Italian blue cheese and garlic smothered on French bread and broiled to a delightful crisp. 
 

Dinner Specials 
Each of the following entrees is served with your choice of a cup of tonight’s homemade soup (TBA) or our baby greens 

salad with your choice of homemade dressings. 
 

Black Angus New York Steak – 25. 
Grilled 12-ounce New York steak drizzled with a bourbon and peppercorn-mushroom sauce.  Served with garlic mashed 

potatoes and fresh, seasonal vegetables. 
 

Herb-Roasted Wild Salmon – 24. 
Pan-seared salmon garnished with a fresh corn and basil coulis.  Served with garlic mashed potatoes and fresh, seasonal 

vegetables. 
 

Oven-Roasted Pork Loin – 19. 
Topped with a fresh fig and Lake County pear chutney and served with rice pilaf and fresh, seasonal vegetables. 

 
Chicken Parmesan – 19. 

Italian breaded chicken served atop a bed of angel hair pasta with a fresh, garden tomato sauce. 
 

Seafood Provencal – 18. 
Fresh scallops, sweet prawns and mussels tossed with garlic, tomatoes, lemon, white wine, olive oil and fresh herbs with 

our housemade fettuccine. 
 

Lobster and Shrimp Raviolis – 18. 
Overstuffed pillows of sweet lobster and shrimp in a fresh garden tomato and basil cream sauce. 

 
Pesto Glorioso – 17. 

Breast of chicken, artichoke hearts, olives, mushrooms and bell peppers tossed with homemade fettuccine in a pesto cream 
sauce. 

 
Classic Caesar Salad – 12. 

Hearts of romaine lettuce, anchovies, homemade croutons and parmesan cheese tossed in our Caesar dressing.   
Add chicken or prawns – 3. 

 
Tonight’s Featured Homemade Dessert 

TBA 
 


