RESERVATIONS RECOMMENDED TH E M I L L $ 3 5 ° 9 9

845-558-3556 Per Person

at Sutter's

Restaurant Week Menu
Three Courses + One Beverage
Choose one selection from each course.

FIRST COURSE

Sutter's Famous Wings (10) - Served with carrots, celery, and blue cheese. Choice of
Buffalo, Kansas City BBQ, Hot Honey, Hot Honey BBQ, or Garlic Parm.

House Salad - Arugula, tomato, red onion, cucumber, finished with lemon vinaigrette.

Caesar Salad - Fresh romaine, Parmesan, and croutons tossed in creamy Caesar dressing.

French Onion - Slow-cooked onions in savory broth, topped with melted cheese and croutons.

Mozzarella Sticks - Golden-fried mozzarella served with warm marinara and honey.

Shrimp Cocktail - Chilled jumbo shrimp served with zesty cocktail sauce and bold
horseradish sauce.

Stuffed Mushrooms - Tender mushrooms with seasoned vegetable stuffing, baked golden
and topped with balsamic glaze.

MAIN COURSE

Chicken Marsala - Grilled chicken with mushroom Marsala sauce, served with your choice of
two sides.

Chicken Francese - Lightly battered chicken breast in white wine sauce, served with your
choice of two sides.

Penne Vodka con Piselli - Tomato-vodka cream sauce tossed with peas, crispy prosciutto, fresh
basil, and Parmesan.

Chicken Alfredo - Farfalle bowtie pasta tossed with sauteed chicken and creamy Alfredo sauce.

Spicy Bolognese - A bold, slow-simmered meat sauce with heat, tossed with pasta and finished
with Parmesan.

The Gold Standard - Juicy beef patty topped with cheddar, lettuce, tomato, red onion, pickles,
mayo, and mustard. Served with French fries.

Golden Cutlet - Golden-fried chicken cutlet with lettuce, tomato, and mayo, served on a hero
with French fries.

Pan-Seared Salmon - Fresh salmon with lemon butter or balsamic glaze and your choice of two
sides.

Ground Turkey Avocado - Ground turkey in light tomato sofrito over white rice with string
beans and sliced avocado.

For entrees served with sides, choose from: broccoli, rice, garlic mashed potatoes,
mixed vegetables, or roasted potatoes.

DESSERT

Peach Melba - Vanilla ice cream, peaches, and raspberry puree.
Funnel Cake Fries - Powdered sugar with caramel dipping sauce.
Ice Cream Sundae - Vanilla ice cream, whipped cream, chocolate syrup, and crushed pecans.

BEVERAGE

Choose one: fountain soda, lemonade, unsweetened iced tea, coffee, hot tea,
one pint of select draft beer, or one glass of house red or house white wine.

Hosted by the Suffern Chamber of Commerce

Dine-in only. No substitutions. One beverage included per prix fixe meal.
Tax and gratuity not included.
Restaurant Week price reflects cash pricing; prices may be higher when paying by credit card.
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