
  
Newton’s Dinner Menu 

 
August 30th – Sept 4th 2004

 
 

Appetizers 
(Choice of One) 

Homemade Vegetable, Beef & Barley Soup 
Grilled Marinated Shrimp with Tortilla Chips Guacamole, 

Sour Cream and Tomato Salsa 
Comet’s Tossed House Heart of Romaine Salad

with Diced Tomatoes, Eggs, Black Olives and Croutons 
Choice of Dressing: Blue Cheese, 1000 Island, or Balsamic 

 
Entrees 

(Choice of One) 
Marinated Grilled Pork Loin with Enna Potatoes,  

Steamed Vegetables and Apple Brandy Sauce 
Pan Roasted Snapper with Steamed Red Potatoes, 
Seasonal Vegetables and Lemon Caper Butter Sauce 

Rotisserie Marinated B.B.Q. ½ Chicken with Grilled Vegetables,  
Baked Potatoes and B.B.Q. Sauce 

Newton's Blue Plate Special 
Old Fashion Meatloaf with Mashed Potatoes, Vegetables 

and Beef Gravy 
  

Desserts
(Choice of One) 

Toro Root Baby Tapioca 
Blue Berry New York Cheese Cake  

Newton’s Sundae 
Ice Creams: Vanilla, Strawberry & Pistachio 

Sherbets: Lemon, Orange & Mango 
Sauces: Chocolate, Raspberry & Caramel 

Fruit: Raspberries, Strawberries, Blueberries, & Bananas 
Nuts and Whipped Cream 

 
Beverages 

Complimentary Glass of Chardonnay or Merlot Wine 
Served with Dinner 

Hot & Iced Teas, Sodas & Specialty Coffees 
 

Substitutions Welcome – Please Ask Your Server 
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