
K A B O O M  T O W N  2 0 2 4  
$95 per person + tax and gratuity 

WEDNESDAY, JULY 3 
AIR SHOW begins at 7:30pm   FIREWORKS begin at 9:30pm 

S O U P  &  S A L A D 
choice of… 

Caesar Salad 
whole leaf hearts of romaine, roasted garlic caesar, 

 whole anchovies, shaved parmesan 

House Salad 
field greens, red onion, heirloom tomatoes, cucumber, carrots,  

goat cheese, roasted chickpeas, balsamic vinaigrette 

Lobster Bisque 
knuckle meat & sherry-chantilly cream 

 E N T R E E 
choice of… 

Filet & Lobster Tail 
6oz filet mignon & 5oz cold-water lobster tail 

served with roasted garlic mashed potatoes & gravy 

Filet & Grilled Shrimp 
9oz filet mignon & grilled jumbo U-10 shrimp 

served with roasted garlic mashed potatoes & gravy 

Prime Rib 
oven roasted with salt & herb crust, served with au jus,  

horseradish cream, roasted garlic mashed potatoes & gravy 

Chilean Sea Bass 
potato & herb encrusted with lemon beurre blanc 

served with mushroom risotto & garnished with asparagus 

Lemon Caper Chicken 
pan seared with sauteed heirloom tomatoes & artichoke hearts 

served with roasted garlic mashed potatoes 

Salmon Oscar 
atlantic salmon topped with lump crab meat & bearnaise 

served with mushroom risotto & garnished with asparagus  

D E S S E R T 
choice of… 

Southern Chocolate Cake 
Lemon Ricotta Cheesecake 

Henry’s Homemade Ice Cream    
Frozen Mango Sorbet  

 

 Consuming raw or undercooked meat, poultry, seafood, pork, shellfish, or eggs may increase your risk of foodborne illness. 
A gratuity of 20% may be added to parties of 6 or more. 


