
(All prices subject to a taxable 20% service charge and applicable sales tax)
Embassy Suites® • 4650 W. Airport Frwy. • Irving, TX 75062 • (972) 790-0093 • FAX (972) 790-7144

DINNER SELECTIONS •
All Entrées Include a Choice of:
• Salad • Chef ’s Selection of Fresh Vegetables
• Potato, Pasta or Rice • Rolls and Butter
• Dessert, Coffee Service and Iced Tea

Herb Crusted Chicken
Crusted Herb Chicken Breast
Served with Creamy Port Sauce.
• $29.95 per person

Pistachio Chicken
Sautéed Breast of Chicken in
White Wine and Lime Juice with
Crushed Pistachios, Garlic and
Cilantro.
• $29.95 per person

Sautéed Chicken Breast
Topped with Lemon, Rosemary
and Artichoke Sauce.
• $28.95 per person

Mushroom Stuffed Chicken
Breast of Chicken Stuffed with
sautéed Mushrooms, Shallots &
Herbs. Served with Chipotle Sauce.
• $29.95 per person

Center-Cut Top Sirloin
Topped with Peppercorn
Mustard Sauce.
• $32.95 per person

Prime Rib (10 oz)
Slowly Roasted for a Tender Cut
with Au Jus and Creamy
Horseradish.
• $39.95 per person

Filet Mignon
With a Merlot Mushroom
Demi-Glace.
• $39.95 per person

New York Strip
With a Roasted
Garlic Peppercorn Sauce.
• $38.95 per person

Grilled Salmon
With Lemon Herb Butter.
• $35.95 per person

Grilled Shrimp
Annatto Grilled Shrimp
Wrapped with Country Bacon
Served Over a Bed of
Onions and Molasses Sauce.
• $36.95 per person

Tequila Grilled Tuna
With Cilantro Lime Butter.
• $36.95 per person

Shrimp and Scallops
Served on Angel Hair Pasta
with Classic Scampi Butter.
• $38.95 per person



DINNER SELECTIONS ••

(Please add 20% service charge to host bar prices.)
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Mixed Grills
• Beef Tenderloin with Cabernet Mushroom Peppercorn
Sauce and Grilled Chicken Breast with Lemon Herb
Artichoke Sauce.

•Grilled Lamb Chop with Merlot Sauce and Grilled Shrimp
with Beurre Blanc.

•Beef Tenderloin with Porcini Demi-Glace and BBQ Shrimp
on Roasted Corn Sauce.

Dinner Appetizers
•Field Salad
Boston Bibb Lettuce with Mandarin Oranges Topped with
Pumpkin Seeds and Served with House Dressing.

•Caesar Salad
A Classic with Parmesan Cheese, Garlic and Croutons.

•Spinach Salad
Fresh Spinach with Chopped Eggs and Shredded Romano
Cheese, Served with Whole Grain Mustard Dressing.

•Greek Salad
Romaine Lettuce, Onions, Cucumber, Tomatoes and Olives
with a Greek Vinaigrette.

Dessert Selections
• New York Style Cheesecake with Strawberry Sauce.
• Homemade Apple Pie.
• Key Lime Pie.
• Amaretto Almond Cheesecake.
• Apple Strudel with Creme Anglaise.
• Caramel Flan.
• Strawberry Shortcake.

$41.95
per person

$42.95
per person

$43.95
per person


