FIXED PRICE DINNER MENU

*Dessert orders must be received within 7 calendar days prior to event to guarantee availability.

$ 27.27 Per Guest
Room Charge, 18% Gratuity and 6% Sales Tax Are Inclusive.
20 Guest Minimum. Unlimited Soda, Coffee and Iced Tea are included.

FRESH SALADS
Tossed Garden Salad with Creamy House Dressing

ENTREES
Choose from one of the following entrees

JASPER’S 100Z STEAK SPECIAL - A delicious center cut sirloin grilled to your liking with Bordeaux
Sauce. Topped with garlic mashed potatoes and lots of crispy red onion rings. Served with seasoned fresh
mixed vegetables.

ASIAN SALMON TERIYAKI - Charbroiled salmon filet seared with teriyaki sauce and served over mashed
potatoes surrounded with sautéed fresh zucchini, carrots, peppers and green onion.

GRILLED PORK CHOPS - Cured in house, served with Bordeaux wine sauce and homemade
sweet potato casserole.

ALICE’S FAVORITE - Made with capellini, garlic, olive oil, roasted zucchini, sundried and fresh tomatoes,
onions, basil, freshly grated Parmesan cheese, with pesto and marinara.

SPICY SHRIMP & CHICKEN PASTA - Sautéed shrimp, breast of chicken, mushrooms, fresh
asparagus and scallions in our rich- spicy cream sauce with penne pasta.

CHICKEN FINGERS - Hand-cut strips of chicken tenderloin, deep-fried and served with honey Dijon
sauce, French fries and coleslaw.

SHRIMP JASPER’S - Ten butterflied large shrimp breaded to order and deep-fried. Served with cocktail
sauce, French fries and coleslaw.

CRAB CAKE SANDWICH WITH LOBSTER BISQUE - A homemade, all backfin crab cake sandwich
served with a cup of our thick and creamy lobster bisque.

DESSERT

The host of your party has pre-selected one of the following Jasper’s scrumptious homemade desserts: Strawberry

Shortcake, Cheesecake, and Carrot Cake.
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