
Banquet Lunch is M-F only. Please choose up to 3 entrees, and select one starch to accompany all of the 
entrees for your party: Rice, Ana Potatoes, Oven-roasted Herbed Red Potatoes, or Pasta Marinara. 

Meats 
New York Steak– a choice cut– our most tender steak………………………………………………….19.50
Three Flames Special Steak- tri-tip steak topped with sautéed mushrooms…………………………….17.00
Steak Kebob– a skewer of steak, bell pepper, and onion, marinated & char-grilled…………...……….15.00
London Broil– thinly sliced, topped with sautéed mushrooms……………….…………………………16.00
Mediterranean Beef– tender slices of tri-tip in a rich demi-glaze 

with sautéed onions & bell peppers………………………………………………………………...14.50

Chicken
Stuffed Chicken Breast– with wild & white rice and mushroom filling, topped with demi-glaze…....17.50
Chicken Cordon Bleu– stuffed with ham, Swiss cheese and mushrooms, 

and topped with a Béchamel sauce………………………………………………………………....17.50
Greek Chicken– marinated Greek-style with olive oil, fresh lemon, oregano, and black pepper,

then charbroiled tender and juicy…………………………………………………………………..15.00
Breast of Chicken Sautee – tender boneless breast in a white wine and mushroom sauce……………..16.00

Seafood
Tilapia– similar to the sea bass; with cilantro & diced tomato in a Chardonnay sauce………………...15.00
Salmon– a fresh favorite, grilled and topped with dill sauce……………………………………………17.00

Combination Plates
Steak & Chicken– tri-tip steak and boneless chicken breast, char-grilled & topped with demi-glaze….19.50
Steak & Prawns– flavorful charbroiled tri-tip, topped with a skewer of large Gulf prawns, 

then lightly brushed with demi-glaze………………………………………………………………20.50
Shish Kebob– steak and chicken with onions & bell pepper, marinated in fresh lemon and

oregano, then charbroiled…………………………………………………………………………..17.50

Salads
Chicken Caesar– with croutons & parmesan, topped with grilled chicken breast……………………...15.00
Chicken Pecan Salad– marinated grilled chicken breast with cranberries, crumbled blue cheese,

& toasted sugared pecans. Dressed with our homemade Balsamic vinaigrette…………………...15.50
Shrimp Louise– with greens, tomato, boiled egg, fresh bay shrimp, & Louie dressing………………...16.50

Pastas
Mostaciolli– penne pasta in a sun dried tomato cream sauce with basil, spinach, garlic & feta………..14.50 
Tortellini Alfredo– chicken tortellini in a rich creamy parmesan Alfredo sauce……………………….15.00
Penne Marinara– penne pasta with fresh sautéed vegetables in our house made marinara….…..……...14.00

AN 18% GRATUITY, $2.00 PER-PERSON SET UP FEE, & ALL APPLICABLE SALES TAX WILL BE ADDED TO YOUR ORDER.
MENU ITEMS AND PRICES SUBJECT TO CHANGE DUE TO SUPPLY & COST FLUCTUATION /JUN 2010


