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CHICKEN WELLINGTON 
stuffed chicken breast wrapped with puff pastry and baked, topped with chicken supreme sauce 

CHICKEN PICATTA 

boneless chicken breast sauteed with lemon, white wine,  and dijon sauce 

STUFFED BREAST OF CHICKEN 

with apple and walnut stuffing, chicken supreme sauce  

 CHICKEN MARSALA 

tender chicken in a marsala wine sauce with mushrooms and green onions 

SLICED ROAST BEEF WITH BORDELAISE SAUCE 

served over egg noodles 

TENDER BEEF BURGUNDY 

served with a mushroom and burgundy wine sauce over noodles 

BAKED BOSTON SCROD 

with lemon butter and crumb topping 

STUFFED BOSTON SOLE 

baked with crab stuffing 

ALL DINNERS INCLUDE 

Potato & Vegetable  *  A steaming cup of homemade soup  *  Gourmet sala  *  Our homemade rolls 
and date nut bread  *  Coffee, De-caf, or tea  *  The chef's dessert selection. 

 

Price per person is $24.00 inclusive of tax and gratuity. 
Bus driver(s) and tour guide(s) will be served complimentary 

Christopher J. Cesta, Certified Executive Chef         Penny Cesta, Director of Sales (315) 672-3166                   

THE INN BETWEEN RESTAURANT 
2290 West Genesee Turnpike 

Camillus, New York  13031 
(315) 672-3166     (315) 672-5408 FAX 

Office & Sales Hours:  Tuesday – Saturday 11:00 AM – 4:00 PM 
 

Restaurant Hours:  Tues – Sat from 5:00 PM     
Sunday from 2:00 PM    Closed Mondays  

XÇàÜxxá XÇàÜxxá XÇàÜxxá XÇàÜxxá  

Saturday functions must arrive by 4:00 p.m. 
Please select a maximum of 2 entrees for each guest. 

Vegetarian dishes and pastas are available if pre-ordered. 

                                                                        ►►►    EARLY DINNER BANQUET MENU◄ 

                          Offered to motor coaches and tour groups of 40 or more. 
 


