
APPETIZERS
Crispy Calamari “Tuscan Style” 80  155
hot cherry peppers, marinara, garlic aioli 

Chili Pop Shrimp  80  155
baby shrimp, sweet chili sauce

Three Cheese Spinach & Artichoke Fondue 40  75
tri -color tortilla chips 

Classic Chicken Wings  60  115
hot sauce, bleu cheese dressing, celery    

Buffalo Chicken Spring Rolls 60  115
Vermont cheddar, bleu cheese, scallions, hot sauce

Cheeseburger Sliders  55 105
cheddar cheese, applewood smoked bacon, 
potato rolls 

Parmesan Artichoke Risotto Cakes 50 95
pomodoro  

Brie Stuffed Pretzel 50 95
brown sugar, fig jam  (cut into 4 pcs)

Pigs in a Blanket ketchup & mustard 40 75

Chicken Fingers honey mustard 40 75

Potato & Cheese Pierogies  40 75
bacon brown butter, chives, sour cream

Baked Little Neck Clams Oreganata 60 115
roasted garlic, white wine, olive oil,
parmesan bread crumbs 

Chilled Jumbo Shrimp Cocktail 70 135

PASTA 
Rigatoni Seafood   90  175
jumbo shrimp, calamari, white wine, 
garlic & olive oil,  fra diavolo or red or white

“Classic” Linguine w/ Clam Sauce   85  165
whole littleneck & fresh chopped clams
(red or white) 

Zucchini Linguine   65  115
roasted tomato-garlic white wine broth

-with baby shrimp 85  165

Rigatoni & Blackened Skirt Steak   90  175
grilled portobello mushrooms, gorgonzola,
porcini mushroom-sage cream sauce

Homemade Macaroni & Cheese 60 115
cheddar cheese, American cheese, fresh cream, 
baked-buttered bread crumbs

Rigatoni & Chicken spinach, fresh mozzarella, 70  135
sun-dried tomatoes, basil, lemon-garlic olive oil

Penne a la Vodka  60 115
crushed red pepper, tomatoes, cream 

Rigatoni Pomodoro 60 115
fresh mozzarella

Puttanesca  60 115
filetto di pomodoro, roasted garlic, 
black olives, capers 

Bolognese classic meat sauce 70 135

Pink Carbonara    60 110
onions, smoked bacon, cream, pomodoro
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SEAFOOD
Sole Oreganata chopped tomatoes, spinach, 80  155
roasted garlic-lemon olive oil 

Jumbo Shrimp Francaise, Piccata,  95  185
Oreganata or Parmigiana
Mustard Grilled Salmon  90 175
warm grilled vegetables, spinach,
goat cheese, stone ground mustard glaze

Grilled or Blackened Salmon 90 175

Filet of Sole choice of Francaise,   
Almondine or Piccata    80  155

Jumbo Shrimp choice of Francaise,   
Piccata Oreganata or Parmigiana    95  180

MEAT
Grilled Marinated Sliced Skirt Steak 160 295

Grilled Filet Mignon Tips au poivre 120 235

Classic Meatloaf crispy onions, country gravy 75 135

Grandma’s Meatballs basil pomodoro 75 135

Sauerbraten Short Ribs 95 185
(order must be placed 48 hours prior to pick-up) 

SALADS
Market Salad 60 115
field greens, garden vegetables, choice of dressing 

Caesar Salad     60 115
shaved parmesan, rustic croutons

Baby Field Green Salad      60 115
dried cranberries, candied walnuts, 
maytag bleu cheese, balsamic vinaigrette

Chopped Cobb Salad      70 135
grilled chicken, tomatoes, red onions, bacon, 
maytag bleu cheese, cheddar, sliced egg, 
mixed greens, bleu cheese dressing

ADD: Grilled or Blackened Chicken 15 30

SIDES
Parmesan Potatoes  40 70

Mashed Potatoes     40 70

Grilled Sweet Potatoes      40 70

Mixed Vegetables      55 75

Steamed or Sautéed Broccoli      55 75

Steamed or Sautéed Spinach       55 75

CHICKEN
Sautéed Chicken   85 165
diced Roma tomatoes, fresh mozzarella, basil,
lemon scampi, olive oil, parmesan roasted potatoes

Chicken & Granny Smith Apples  85 165
grilled, sweet potatoes, candied walnuts,
Hudson Valley cider riesling sauce

Chicken Schnitzel   85 165
chicken cutlets, mushroom gravy   

Grilled or Blackened Chicken honey mustard  85 165

Chicken choice of Francaise,  
Marsala, Piccata or Parmigiana 85 165

MILL CREEK TAVERN’S TO GO TRAYS

DESSERTS
Apple Crisp  Half  50   Full  95

Junior’s Cheesecake 90     Oreo Mousse Pie 90

HALF TRAY SERVES 6-7, FULL TRAY SERVES 10-12 
PLEASE PRE-ORDER 24 HOURS IN ADVANCE

092922


