
BLACK ANGUS 

WE DELIVER            FOR YOUR NEXT MEETING, CALL TODAY! 757.428.7700            

Catering

Slow Roasted Prime Rib  25.95 
Tender cut of Prime Rib, seasoned and cooked medium. Served with Au Jus.  

 
12oz New York Strip Steak  26.95

Boneless cut of beef properly aged and trimmed.
 

Filet Au Poivre 28.95
Grilled beef tenderloin filet. Topped with a slice of Brie and slivered almonds. 10oz

 
 

Filet Oscar  39.95
Filet Mignon topped with jumbo lump crabmeat, asparagus, and hollandaise sauce

 
Land and Sea  Market Priced

Broiled tenderloin of beef plus a broiled lobster tail. Served Poultry Entrees
 

 
 

Chicken Marsala  21.95
Fresh breast glazed with Marsala wine, mushrooms and chives

 
Cordon Bleu  23.95

Lightly dusted and baked stuffed with ham and Smoked Gouda cheese

Caribbean Jerk  21.95
Fresh boneless breast rubbed with a Caribbean spice blend and baked

 
Grilled Teriyaki Chicken  21.95

Marinated boneless chicken breast with an orange teriyaki glaze, topped with 
a pineapple ring

 
Sautéed Chicken Breast Frangelico  2195

Boneless chicken breast sautéed and topped with a Frangelico cream sauce

Chicken A La Roma  22.95
Marinated boneless breast of chicken sautéed and topped with fresh spinach, 

sliced mushrooms and a mixture of Gruyere and Parmesan cheeses

Stuffed Chicken Calvados  2695
Boneless chicken breast stuffed with apples, cranberries and pecans. Oven baked and

topped with a Calvados Brandy cream sauce

Served Beef Entrées

Served Checken Entrées
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