
The Palace Restaurant Private Party  
Menu & Bar Selections 

 
OPTION A 

                
Penne Pasta - fresh garlic, basil and roma tomatoes sautéed in olive oil tossed with penne pasta and fresh mozzarella cheese 
 
Chicken  & Dumplings   a 35 year Palace favorite. Better than ever, served with cranberry compote  
 
St. Louis Style Spare Ribs half rack slow roasted, with our Palace honey BBQ sauce. Served with mashed potatoes 
 

OPTION B 
    
Sautéed Salmon with ginger lime glaze. Served with rice pilaf 
 
Cheese Raviolis served with crab meat in a white wine cream sauce              
 
Top Sirloin  8oz. grilled, topped with Colbert sauce. Served with mashed potatoes 
            
Breaded Shrimp four jumbo shrimp, hand breaded in-house, deep-fried.. Served with rice pilaf 
 

OPTION C 
  
Dungeness Crab one pound, served with drawn butter and mashed potatoes 
 
Honey Roast Duck slow roasted crisp and tender, glazed and finished with a light honey almond sauce Served with rice pilaf 
 
Breaded Shrimp five jumbo shrimp, hand breaded in-house, deep-fried.  Served with rice pilaf  
 
Cattleman’s Cut 10 oz. Ribeye – charbroiled to desired temperature Served with mashed potatoes 
 

OPTION D 
 
Honey Roast Duck slow roasted crisp and tender, glazed and finished with a light honey almond sauce Served with rice pilaf 
 
Halibut  pan-seared finished with a lemon buerre blanc, served with rice pilaf 
                
Surf & Turf  8 oz. grilled sirloin topped with Colbert sauce, a half pound of Dungeness crab, served with  mashed potatoes         
New York Strip Steak  – charbroiled 12 oz. New York Strip Served with mashed potatoes 
 
Veal Marsala veal scaloppini sautéed with mushroom and a rich marsala demi.  Served with rice pilaf 
 
The above entrees will be served with House salad and freshly baked rolls. Coffee, tea, and soda are not included in these 
prices ( This menu is subject to changes) 
 
 

BAR OPTIONS 
 
House Wines 
Foxbrook Chardonnay, Cabernet, Merlot and White Zinfandel.  This option offers guests choice of any house wines for 
first two hours of the function.  Any list wine or drink ordered other than house wines will be added to host tab or separate tab 
for guest.  Any drink ordered after two-hour mark will also be an additional cost to host or guest. 
 
House Wines & Limited Bar 
House wines (listed above), Well drinks, Draft beers and Bottled domestic beers.  This option offers guest choice of any 
before mentioned drinks for the first two hours of the function.  Any list wine, call drink or imported beer ordered will be an 



additional cost to host or added to separate guest tab.  Any drink ordered after two-hour mark will also be an additional cost to 
host or guest. 
 
House Wines & Open Bar 
This option offers guest choice of any liquor we have in stock with the exception of list wines, cognacs, armagnacs and certain 
high-end liqueurs for the first two hours of the function.  Any drink ordered after two-hour mark will be an additional cost to 
host or added to separate guest tab.  
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