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Tapas |

] Asian Nachos

Crispy wontons topped with shredded chicken, spicy peanut sauce,

melted cheese and finished with a wasabi sauce 9.00

I 1
= Crab Cakes
e Two mini crab cakes served with a smoky chipotle pepper sauce
. :1- b accompanied by mixed greens 12.00
I- ri..- . . o
1::1".‘- Firecracker Calamari

Lightly dusted, fried and tossed in our firecracker sauce 9.00

Crab Pita Dip

Lump crabmeat, cream cheese and seasonings blended together,
4 baked with provolone and Swiss, topped with tomatoes and scallions,

e

then served with crispy pita chips 9.00

Crab Rangoons

Wontans stuffed with a blend of crab, cream cheese and

seasoning with a honey ginger soy dipping sauce 7.00)

Confetti Quesadilla
Flour tortillas stuffed with eggplant, red peppers, scallions,

Jack and cheddar cheese accompanieed by sour cream an
BB salsa 7.00, add chicken for 2.00 or shrimp for 3.00

K Raw Bar
Per piece with cocktail sauce and Tabasco, Shrimp Cocktail 2,00
1 Oysters 2.00, Clams 1,30, Lump Crabmeat (4 0z.) 10,00,

Sampler for two 20.00
Tex Mex Rolls

H Spicy chicken, black beans, corn, jalapenos,
| A avocados, ontons and melied cheese served with
an avocado sauce and salsa 9.00)

707 Wings

Your choice of Buffalo style or
s BBQ wings served with celery
(o spears and a warm Gorgonzola
cheese sauce 7.0() [

Chicken Lopez
Coconut skewered chicken
served on a bed of marinated
julienne apples and jicama
finished with a

R habanero mango sauce 8.00)

Firecracker Meatballs
Mint meathalls tossed
in our firecracker sauce 7.00

Trio of Bruschetta
Grilled bruschetta with marinated eggplant,
: roasted peppers, spinach and cheese and fresh mozzarella 7,00

Soups

Onion Soup au Gratin
Caramelized onions in a beef broth

and topped with garlic croutons, provolone and Swiss cheese 6.00

o —

- B Crab Bisque

= A rich and creamy sherry bisque with crabmeat 8,00
B Soup of the Day 6.00

Ly Ask your server

¥ ui
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Sandwiches

All samdwiches are served with French fries

l Main Street Burger

Char-grilled 8 oz. burger -
served with lettice,

tomato, garlic mayo,

bacon and cheddar cheese 8.00

BBQ Burger

Char-grilled 8 oz. burger y
with BBQ sauce, sautéed ‘\\

mushrooms & onions, bacon

; A
y and cheddar cheese 9.00 \\
7 " =

Black and Bleu =

Char-grilled 8 oz. burger with Cajun spice,

melted bleu cheese, lettuce and tomata 9,00

Lobster Roll

Hand picked lobster meat lightly tossed in
butter and served on a roll 16.00)

Frisco
Fresh turkey, sprowts, avecado, bacon and
¥ ranch dressing served on 12 grain toast 8.00

Farmer’s Market

Egaplant, roasted red peppers, sprouts, fresh mozzarella and
' tamate served on focaccia with a pesto maye 9,00
Buffalo Chicken
Lightly fried chicken breast tossed in a Buffalo sauce and
served with lettuce, tomato and blew cheese dressing on a roll 9.00)
Grilled Cordon Bleu
Grilled chicken breast topped with ham and Swiss cheese
served with lettuce, tomato and honey mustard on a voll 9,00
Fish Sandwich
Beer battered filet of fish served
with lettuce, tomato and tartar sauce on a voll 9.00

Pulled Pork
Pulled pork tossed in BBQ sauce
topped with coleslaw and served on a roll 8.00

Turkey Burger
P Turkey burger with cheddar,
sprouts, tomato and pesto mayo served on a roll 5.00

Sides

Mashed Sweet French Fries 3.00
Potatoes 4.00 Mashed Potatoes 3.00
Baked Beans 2.00 Fruit Risotto 6.00

Sweet Potato Fries 4.00 gautéed Vegetables 4.00

Risotto 5.00 Sautéed Mushrooms
Bacon Potato Hash 5.00 And Onions 4.00

Frizzled Onions 4.00

The FDA advises consuming raw or undercooked meats, poultry;;
seafood or eggs increases your "skﬂ”ﬂﬂdhﬁmﬂ!hebs |




Salads

707 House Salad

Mixed field greens in a balsamic vinaigrette topped with carrois,
cherry tomatoes, cucumbers and black olives 4,00
add crumbled Gorgonzola for 1.50
Iceberg Wedge
Wedge of iceberg lettuce topped with a buttermilk, ranch,
bacon and bleu cheese dressing 5.00
Tomato and Mozzarella Salad
Fresh tomato layered with fresh mozzarella drizzled
with basil infused extra virgin olive oil 7.00
Chopped Chicken Salad
Mixed field greens tossed with chopped chicken, diced apples, Gorgonzola,
grapes, dried eranberries, walnuts and a honey mustard vinaigreite 1 2.00
California Crab Salad
Jumba hump crabmeat with avocado, bacon, Bermuda onions and
cherry tomatoes in a lemon vinaigrette served with baby greens 17.00
Caesar Salad
Romaine lettuce in a creamy Caesar dressing with eroutons and
Parmesan cheese small 6,00 large 8.00,
e il add grilled chicken ,fnr4 00
_h“E w o grilledshrimp for 7.00
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, Marghﬂrlta
Tomato and olive oil topped with fresh mozzarella and fresh basit 11,00
Wing Pizza
Buffalo chicken, caramelized onions, mozzarella and Romano cheese 9,00
BLT
Garlic, olive oil and cheese topped with a mixture of lettuce, tomato and
bacon tossed in a ranch dressing 10.00

Clam Casino
Garlic cream sauce, clams, bacon, Parmesan and mozzarella 9,00

Crab

White pic with a blend of crab, cheese and seasonings topped with

o

scallions and tomatoes 12.00

Cheese
Tomato, mozzarella and Parmesan 8.00 add pepperoni, bacon,

I L

1

L

_-!,_;.:.
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onions, mushrooms, peppers or broccoli for .50 each.




S ——— —— e e ———— e

'8 Entrées

Ty Add a house salad for 3.00 or Caesar salad for 5.00 (o your entrée
B Malibu Chicken
n;.j Almond encrusted chicken served with a tropical fruit risotto and
.,':T | vegetables, then finished with a chipotle Malibu rum sauce 14.00
@& Grilled Filet
| IR Grilled filet mignon topped with a Cajun Gorgonzola butter
accompanied by mashed potatoes and green beans 26.00
Crab Cakes
Jumbo lump crab cakes topped with a roasted corn relish
"h; accompanied by rice 23.00
@ 707 Ribs
i Our famous BBQ baby back ribs served with sweet potato fries and

%i baked beans 1/2 vack 15.00, full rack 19.00
i Marinated Chicken

Mariated half chicken served

with sweet potato fries and baked beans 14.00,
add a 1/2 rack of ribs for 5.00

Shrimp Trio

K Cajun, rum lime and garlic bamboo skewered shrimp served with ’
2 mashed sweet potatoes and spinach 18.00 P
o Sesame Salmon or Sesame Chicken

Sesame encrusted salmon or chicken served over stir fry vegetables and
topped with an orange ginger sauce 16,00 (salmon) 14.00 (chicken)

KC Steak

Bone in Kansas City strip steak topped with
sautéed mushrooms & onions and our
homemade steak sauce. Served with a e

bacon potato hash 26,00
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Pasta

Lobster Ravioli
Lobster ravioli tossed with lobster meat in avich sher ﬂmﬂ‘fﬂxtw 23.00

Butternut Squash Ravioli

Squash rawioli tossed with sweet potatoes and candied pecans in
a sage cream sauce 13.00, add pulled chicken for 3.00
Pasta Primavera

Linguini pasta in a creamy Parmesan cheese sauce tossed with broccoli,
tomatoes and peas 12.00, add chicken for 4.00 or shrimp for 5.00

Not Your Mom’s Macaroni and Cheese
Pasta tossed in a creamy cheese seuce baked and topped with

buttered breadcrumbs - Not your mom's 12.00




Kids' Menu

For our guests 12 and under, please. Includes a free dessert.

Mini Cheesy Burgers with fries 6.00
Fish and Chips 8.00
Hot Dog with fries 5.00
| Chicken, Rice and Vegetable Stir Fry 8.00
BBQ Shrimp on a stick with fries9.00
Radical Cheese Ravioli

with butter or sauce 8.00
Homemade Mac and Cheese 6.00
! Chicken Fingers with fries6.00
Kids' Ribs with fries 9.00 -
Cheese Pizza 7.00 i
Pepperoni Pizza 8.00

i .I'i._‘
Side of Vegetables 1.00 '
1 getables j
H ) .

o 1 -
Kids' Desserts: | '
Dirt
Chocolate pudding with Oreo®
crumbs and Gummy Worms

Rice Krispies Treats

Ice Cream
Veanilla or chocolate

Visit us online at:
www,707onmain.net

: 1 Mnettrr |
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Whether it's a simple
business lunch, in
one of our private

dining rooms, or an

extravagant catered
affair in our ballroom,
707 On Main will
provide exceptional
food and service.
We also offer off-site
catering ranging from
sandwich platters to
elegant cocktail parties.
Whichever you choose,
let us make your event
a success.

The FDA advises consuming
raw or undercooked meats,
poultry, seafood or eggs
increases your risk of
foodborne illness.

©2008 www.themenuco.com * 888-963-6826 or 888-9MENUCO » MCB8_3392 10_08




CATERING MENU

Trays are for takeout only
Small trays feed 10-15 people
Large trays feed 18-22 people

Salads

House

small 20,00 large 35.00
Caesar

small 25.00 large 45.00

Tomato Mozzarella

small 35.00 large 50.00

Chopped Chicken
small 35.00 large 50.00

Chicken

Pot Pie
small 42.00 large 79.00

Marsala
small 42.00 large 79.00

Piccata
small 42.00 large 79.00

Chicken and Brie
small 42.00 large 79.00

Saltimbocca

small 42.00 large 79.00

Malibu
small 42.00 large 79.00

Bone-in Fried
small 34.00 large 62.00
Bone-in BBQ or Jerk
small 32.00 large 62.00

Pasta

Primavera
small 38.00 large 69.00

Penne Vodka
small 38.00 large 69.00

Tortellini Carbonara

small 38.00 large 69.00

Vegetable Lasagna
small 38.00 large 69.00

Meat Lasagna

small 38.00 large 69.00

Cavatelh with Broccoli -

small 38.00 large 9.00

Baked Mac and Cheese
small 38.00 large 69.00

Butternut Squash Ravioli

small 48.00 large 89.00

Wild Mushroom Ravioli
small 48.00 large 89.00

ree
Appetizer

with the purchase of entree
(max. value $9)

With this coupon. Not valid with other offers.
Offer Expires June 30, 2009.




| CATERING MENU |
Seatood

Crab Stuffed Sole
small 46.00 large 86.00

Grilled Salmon
with lemon caper sauce

small 46.00 large 86.00

Sesame Salmon
with orange ginger sauce

small 46.00 large 86.00

Chilean Seabass
with lobster sherry sauce

small 90.00 large 168.00

Lobster Ravioli
small 165.00 large 315.00

Lobster Mac and Cheese
small 165.00 large 315.00

Shrimp stuffed or skewered
20 piece minimum 3.75 per piece

Sides

; Wings
| with BBQ, Buffalo or ﬂrm1gf: ginger sauce

small 35.00 large 55.00
Green Beans with Carrots

small 18.00 large 28.00

Creamy Risotto
small 22, 00 large 39.00

Roasted Potatoes
small 18.00 large 28.00

Rice Pilaf
small 15.00 large 26.00

Mashed Potatoes
small 18.00 large 28.00

Mashed Sweet Potatoes
small 18.00 large 28.00

Eggplant Parmesan

2
small 38.00 large 69.00

Sausage, Peppers and Onions
small 38.00 large 69.00

Firecracker Meatballs

small 34.00 large 58.00

Rolls and Butter
4.75 per dozen

Try Our Off. Site
Cﬂtering

Let our staff set up, serve
and clean up so you
can enjoy your event.

707 Main St.
Monroe, CT * 064638
203-452-7078 ® FAX: 203-261-2652
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