
Trifecta Luncheon 
 

APPETIZERS 
(Select One Item) 

 

Soup of the Day 

Please ask your captain for today’s homemade selection. 
 

Manhattan Clam Chowder 

Our own secret recipe, which includes ocean clams, celery, onions, potatoes… 
 

Belmont House Salad 

Chopped romaine lettuce, kalamata olives, diced cucumbers, tomatoes, red onions, 

and roasted red peppers.  Served with your choice of dressing. 
 

ENTREES 
(Select One Item) 

 

Chicken Caesar Salad 

Crisp romaine lettuce, marinated grilled chicken breast, shredded parmesan 

cheese, 

And zesty seven grain croutons with creamy caesar dressing. 
 

Crumbled Atlantic Salmon Salad 

Poached Atlantic salmon, crumbled with celery, onion, light chive 

Mayonnaise and sweet gherkins on ribboned cold cucumber dill salad. 

Served with sliced roma tomato, bermuda onion, caper berries and a lemon wedge. 
 

Fresh Catch of the Day 

The Chef’s creation featuring fresh market fish prepared to order. 

Ask your captain for today’s selection. 
 

Steak Napoleon 

Marinated flat iron steak sliced on a tower of herb brushed puff pastry and garlic 

mashed potato.  Served with Chef’s vegetable of the day and Marsala demi glace. 
 

Chicken Cattciatore 

French cut roasted breast topped with a hunter’s sauce made with peppers, onions 

and stewed tomatoes. Service with garlic mashed potatoes and Chef’s vegetable of 

the day. 
 

DESSERTS 
(Select One Item) 

 

Apple Crumb Cake 

Delicious apple pie topped with sweet crumbs drizzled in caramel. 

Served with whipped cream. 
 

Junior’s New York Cheesecake 

Cream cheese, sour cream and eggs baked into a yellow sponge shell. 

Served with whipped cream. 
 

Terrace Tiramisu 



A twist on the classic recipe with anise soaked breakfast cookies dipped in 

demitasse and marsala layered with fresh mascarpone cheese and cream cheese. 

Topped with fresh cream and powdered cocoa. 


