
Chipper’s DinnerChipper’s DinnerChipper’s DinnerChipper’s Dinner    
Thursday, March 18thThursday, March 18thThursday, March 18thThursday, March 18th    

The evening begins at 5:45 pmThe evening begins at 5:45 pmThe evening begins at 5:45 pmThe evening begins at 5:45 pm    

Hors d'oeuvresHors d'oeuvresHors d'oeuvresHors d'oeuvres    
    Chicken Dijon, Cheese Steak Toasts &Chicken Dijon, Cheese Steak Toasts &Chicken Dijon, Cheese Steak Toasts &Chicken Dijon, Cheese Steak Toasts &    

    Crab Stuffed Mushrooms Crab Stuffed Mushrooms Crab Stuffed Mushrooms Crab Stuffed Mushrooms     
    

EntreesEntreesEntreesEntrees    
    All entrees served with a sampler cup of Award Winning All entrees served with a sampler cup of Award Winning All entrees served with a sampler cup of Award Winning All entrees served with a sampler cup of Award Winning     

Haddock Chowder,  Fresh Baked Bread and a Garden SaladHaddock Chowder,  Fresh Baked Bread and a Garden SaladHaddock Chowder,  Fresh Baked Bread and a Garden SaladHaddock Chowder,  Fresh Baked Bread and a Garden Salad    
    

    Seafood Au GratinSeafood Au GratinSeafood Au GratinSeafood Au Gratin        
        Fresh Scallops, Shrimp and Lobster in a Gruyere Sauce served Fresh Scallops, Shrimp and Lobster in a Gruyere Sauce served Fresh Scallops, Shrimp and Lobster in a Gruyere Sauce served Fresh Scallops, Shrimp and Lobster in a Gruyere Sauce served 
    with Dauphinoise Potatoes and Grilled Asparagus.with Dauphinoise Potatoes and Grilled Asparagus.with Dauphinoise Potatoes and Grilled Asparagus.with Dauphinoise Potatoes and Grilled Asparagus.    
            

    9 oz Prime Angus Chargrilled Filet Mignon9 oz Prime Angus Chargrilled Filet Mignon9 oz Prime Angus Chargrilled Filet Mignon9 oz Prime Angus Chargrilled Filet Mignon    

        Flame Flame Flame Flame Finished with Sauteed baby Bella Mushrooms in a Red Finished with Sauteed baby Bella Mushrooms in a Red Finished with Sauteed baby Bella Mushrooms in a Red Finished with Sauteed baby Bella Mushrooms in a Red 
    Wine and Beef Reduction. served with Dauphinoise Potatoes Wine and Beef Reduction. served with Dauphinoise Potatoes Wine and Beef Reduction. served with Dauphinoise Potatoes Wine and Beef Reduction. served with Dauphinoise Potatoes     and and and and 
    Grilled  Asparagus.Grilled  Asparagus.Grilled  Asparagus.Grilled  Asparagus.    
    

    Stuffed Chicken BreastStuffed Chicken BreastStuffed Chicken BreastStuffed Chicken Breast    
        Boneless Chicken Breast stuffed with French Bread, Boneless Chicken Breast stuffed with French Bread, Boneless Chicken Breast stuffed with French Bread, Boneless Chicken Breast stuffed with French Bread, 
    Ham and Swiss Cheese served withHam and Swiss Cheese served withHam and Swiss Cheese served withHam and Swiss Cheese served with Dauphinoise Potatoes and  Dauphinoise Potatoes and  Dauphinoise Potatoes and  Dauphinoise Potatoes and 
    Grilled  Asparagus.Grilled  Asparagus.Grilled  Asparagus.Grilled  Asparagus.    
            

Dessert Dessert Dessert Dessert     
    Chocolate Mousse CakeChocolate Mousse CakeChocolate Mousse CakeChocolate Mousse Cake    
    Apple Pie A la modeApple Pie A la modeApple Pie A la modeApple Pie A la mode    
    Cheesecake with Rasberry SauceCheesecake with Rasberry SauceCheesecake with Rasberry SauceCheesecake with Rasberry Sauce    
    

$46 per individual$46 per individual$46 per individual$46 per individual    
Includes taxes & tipIncludes taxes & tipIncludes taxes & tipIncludes taxes & tip    

Maximum of 60 tickets to be sold. Maximum of 60 tickets to be sold. Maximum of 60 tickets to be sold. Maximum of 60 tickets to be sold.     
All proceeds  benefit the Down East Family YMCA.All proceeds  benefit the Down East Family YMCA.All proceeds  benefit the Down East Family YMCA.All proceeds  benefit the Down East Family YMCA.    

    


