
              Birchwood Caterers, 63 Still Road, Monroe, NY 10950 
         Phone: 845-774-2263, Fax: 845-774-7404 
         www.monroecountryclubny/birchwood.html 

   

 Birchwood Caterers 
                                                                      Twilight Dinner Specials 

                                                                                           2 Dinners for $25.00            
                                                                                           Served 4:30 PM – 6:30 PM 

 
  
  
CChhiicckkeenn  PPaarrmmiiggiiaannaa  ––  Hand breaded, sautéed, chicken cutlet. Oven baked with marinara 
sauce and mozzarella cheese and served with linguini. 
 
CChhiicckkeenn  FFrraannccaaiissee  ––  Sautéed boneless breast of chicken, batter dipped in egg and 
parmesan cheese, finished with a light lemon, butter and parsley cream sauce. 
 
CChhiicckkeenn  MMaarrssaallaa  ––  Sautéed boneless breast of chicken with fresh mushrooms and marsala 
wine in a light brown sauce. 
 
JJeerrsseeyy  SSttyyllee  PPoorrkk  CChhooppss  ––  Center cut pork chops, pan fried and lightly seasoned. Served 
with apple sauce. 
 
1122  oozz..  NNeeww  YYoorrkk  SSiirrllooiinn  SStteeaakk  –– Hand cut lean portion, charbroiled in its’ own natural juices. 
 
CChhooppppeedd  SSiirrllooiinn  ––  Served with an onion and mushroom gravy. 
 
EEggggppllaanntt  RRoolllliittiinnii  ––  Fresh eggplant stuffed with ricotta and blended cheeses, oven baked 
with marinara sauce and mozzarella cheese. 
 
PPeennnnee  PPaassttaa  iinn  PPiinnkk  VVooddkkaa  SSaauuccee  ––  Imported penne pasta, sautéed with marinara sauce, 
heavy cream, parmesan cheese, fresh garlic and vodka. 
 
SSttuuffffeedd  FFiilleett  ooff  SSoollee  ––  A blend of crab meat, shrimp, lobster and mushrooms, finished with 
lemon and parsley. 
 
SSoollee  FFrraannccaaiissee  ––  Fresh filet of sole, batter dipped in egg and parmesan cheese, finished 
with a light lemon, butter and parsley cream sauce. 
 
FFrriieedd  SShhrriimmpp  PPllaatttteerr  ––  Florida Gulf prawns, hand breaded and deep fried, served with fresh 
lemon, cocktail sauce or tarter sauce. 
 
SShhrriimmpp  PPaarrmmiiggiiaannaa  ––  Hand breaded and sautéed shrimp, oven baked with marinara sauce 
and mozzarella cheese. Served with linguini. 
 
FFiisshh--NN--CChhiippss  ––  Fresh cod filets, batter dipped in Irish ale and served with homemade chips, 
tarter sauce and malt vinegar. 
 
FFrriieedd  FFiilleett  ooff  FFlloouunnddeerr  –– Fresh filet of flounder, breaded and deep fried. Served with fresh 
lemon and tarter sauce. 
 
 

All entrees include warm bread & butter, soup or fresh green salad 
 

No Substitutions 
 


