
 

 

Presidents” Day Weekend 
SUNDAY FEBUARY 19TH  

 

Don Lee’s Traditional Shrimp Bisque 

New England Clam Chowder 

 

Full Salad and Fruit Bar 

Southern Fried Pork Chops 

 Grilled Pork Chops 

Sliced Grilled Tuna with a Hot Cabbage Slaw 

Cast Iron Fried Oyster Fritters 

Local Crab & Shrimp Alfredo on 

 Homemade Fettuccine 

 
Grilled Asparagus with Roma Tomatoes 

Roasted Green Beans with Toasted Almonds 

Scalloped Potatoes/ Herb Roasted Sliced Russet Potatoes 

Sweet Potato Casserole 

 
Chef Bruce’s Omelet Station from11-12 

 

Oven Roasted Turkey on Carving Station 12 noon 

 

Chef Amanda’s Amazing Dessert Table 

 

Sweet and un-sweet Tea 

Larry’s Beans Coffee 

 

 

 

Sunday Dinner at Don  Lee 
 

MONDAY 

 FEBUARY 20TH 

 

Don Lee’s Traditional Shrimp 

Bisque 

New England Clam Chowder 

Full Salad and Fruit Bar 

 

Flank Steak Sliced With Assortment 

of Sauces 

Yummy Crab Cakes 

Baked Chicken Cordon Bleu 

Creamy Mashed Red Potatoes with 

Fixings 

Carolina Mixed Vegetables 

Grilled Yellow Squash 

 Chef’s Surprise Dish

  

Chef Amanda’s Amazing Dessert 

Table 

Sweet and un-sweet Tea 

Larry’s Beans Coffee 

 

TUESDAY  

FEBUARY 21TH 

 

Don Lee’s Traditional Shrimp 

Bisque 

New England Clam Chowder 

Full Salad and Fruit Bar 

 

Blackened Chicken Alfredo Gar-

nished With Garlic Cheesy Bread 

Slow Cooked Ribs W/ House BBQ 

Sauce 

Steamed Tilapia with a Bouquet of 

Fresh Vegetables 

Fried Local Flounder 

Corn on the Cob / Baked Potatoes 

Slow Cooked NC Collards 

Chef’s Surprise Dish 

Chef Amanda’s Amazing Dessert 

Table 

 

Sweet and Un-sweet Tea 

Larry’s Beans Coffee 

There will be a 

few fantastic un-

expected specials. 
 

Sunday Dinner 

Begins at  

 

11:00 AM and  

Continues to 

3:30 PM 

 

Supper Club is  

 

5-7 PM on 

 

Monday and  

Tuesday evening. 

Sunday is  

$15.00 
 

And  

 

Supper Club is  

$11.50 


