
BLUE GOOSE RESTAURANT 

Restaurant Week 

Sunday, May 16 through Saturday, May 22 
 

3 Course Meal Specials…………….$20.95 

Homemade Bread w/ butter 

1. Salad: Garden salad or Caesar Salad 

2. Entrees (Served with side item1, vegetables) (pasta gets no vegetables) 

Sea Bass w/ lemon wine sauce, mushrooms & artichokes 
Stuffed Sole w/ lobster sauce 

Chicken Parmigiana 
Golden Fried Oysters 

Chicken Scampi over fettuccine 
Yankee Pot Roast 

Chicken Cordon Bleu (broiled) w/ béarnaise sauce 
Stuffed Haddock w/ lobster sauce 

Chicken Francaise over fresh spinach 
Fish & Chips (sole) 

3. Coffee (rice pudding, tapioca pudding, ice cream) 

 

4 Course Meal Specials (Platinum)…………….$29.95 

Homemade Bread w/ butter 

1. Appetizer (cup of soup, fried calamari, fried zucchini, buffalo tenders) 

2. Salad: Garden salad or Caesar Salad 

3. Entrees (Served with side item1, vegetables) (pasta gets no vegetables) 

Shrimp & Chicken Marsala 
Broiled Seafood Platter (stuffed shrimp, Scrod, Sea Scallops, 

stuffed sole) 
Prime rib au jus 

Salmon w/ asparagus, grape tomatoes, lemon wine sauce 
Stuffed shrimp 
Lobster Rolls 
Shrimp Scampi 

Golden Fried Shrimp & Sea Scallops 

4. Dessert, Coffee (rice pudding, tapioca pudding, ice cream, key lime, N.Y. 

cheese cake w/ strawberries) 

 

1. Sides: baked potato, sweet mashed potato, rice, french fries, cole slaw, pasta 


