
 

EVENTS MENU 
 
 
 
 

OUR COMMITMENT 
 

For over 60 years, our processes and recipes have been passed down and 
remained unchanged, producing food that has been regionally 

applauded. 
 

We uncompromisingly buy high quality ingredients and  
believe that we serve the best version and quality, of our cuisine. Our 

team will always prepare for you, with care, grace and intention. 
 

We can’t wait to celebrate with you! 

 
-The Venus de Milo Culinary Team 

 
 



 

  

 

 
 

PLATED 

Dinner Breadbasket 

FIRST COURSE: Choice of One 

Venus de Milo Minestrone Soup Regionally Acclaimed 

Venus de Milo Chicken Rice Soup Smooth, Hearty, Buttery 

Field Greens Mixed Greens, Ripe Cherry Tomato, Red Onion, 

Cucumber, Black Olives, Vinaigrette 

Caesar Salad Hearts of Romaine, Lemon, House Croutons, Olive Oil, 

Garlic 

ENTREES: Choice of Two 

Stuffed Chicken Breast $30 
Roasted with Venus Sausage Stuffing, Dollop of Barbecue, Delicate 

Butter Gravy 

PROMS 
YOUNG ADULT CELEBRATIONS 

 
 

Chef Larry’s Buffet $33 
 

Garden Salad 

Mixed Greens, Ripe Cherry Tomato, Red Onion, Cucumber, Black Olives, 

Vinaigrette 

Chefs Selection of Bread 

Choose One Carving Meat: 

Roasted Spiced Pork Tenderloin, Smoked Virginia Pit Ham orTurkeyBreast 

Venus Baked Scrod Delicate Cod, Venus Buttery Crumbs, White Wine, Lemon 

Chicken Breast Roasted or Delicately Fried 

Pasta Marinara San Marzano Tomato, Basil or Venus Macaroni & Cheese 

Potato Delmonico, Oven Roasted, or Mashed 

Rice Pilaf 

Chef’s Choice of Vegetable Seasoned, Butter and Olive Oil 

Chicken Piccata 

Lemon, Capers, Butter, Rosemary 

Slow Baked Boston Scrod 

$30 
 

$30 

 
All Proms Include: Choice of One 

Chocolate Mousse Served Individually 

Flakey, Delicate Cod, Venus Buttery Crumbs, White Wine,Lemon 

Slow Baked Jumbo U-12 White Shrimp 

Brined, Buttered, Venus Cracker Topping, White Wine, Lemon 

Sirloin Steak 

Seared, Oven Roasted & Buttered Choice Sirloin 

 

$33 
 

$38 

Mini Pastries Served to the table, family style 

 

All Proms Include: 

Centerpieces 

Room Rental 

(2) Corn Hole Stations 

Venus Surf & Turf  Combine Any Two: $43   

Rib-Eye of Beef 

Filet Mignon 

George’s Banks Scallops 

Jumbo U-12 White Shrimp 

Open Soda Bar $4.00 

Sirloin Steak Deep Water Lobster Tail Full Menu Available on Request 

  
All Seafood is accompanied by Venus Buttery Crumbs, Lemon, White Wine 

 
 




