
 
Four Course Selections: 
 

First Course 
Chef Inspired Bruschetta 

Toasted Bruschetta with Blend of Cheeses & Chef Selected 

Toppings 
 

Second Course 
Summer Garden Salad 

Mixed Garden Greens with Seasonal Vegetables with a 

Citrus Vinaigrette 
 

Main Course 
Choice of Entrée: 

 

Alaskan Halibut*     $36 

Your Choice of Preparation: 

Meuniére Style - Lightly dusted with Flour, Sautéed and 

finished with Butter, Lemon and Parsley   

Blackened - Cajun Cream Sauce  

Provençal Style - Diced Tomato, Onions, Capers, Garlic 

finished with White Wine & Herbs 
 

Shrimp Pasta*     $29 

Homemade Pasta Your Choice of Preparation: 

Italian Scampi - Diced Tomato, Onions, Artichokes, 

Garlic in a White Wine Sauce 

Blackened - Sweet Peppers, Onions in a Cajun Cream 

Sauce 
  

German Style Chicken Picatta    $32 

Breast of Chicken Lightly Breaded, Sautéed with Lemon, 

Butter & Capers accompanied by Bordelaise Sauce  
 

Jambalaya*    $34   

Classic Broth with Chicken, Shrimp, Sausage, Mussels & 

Fish atop Seasoned Rice  
 

Chef Weekly Special*     Market Price 

Ask Your Server about Today’s Creation! 
      

Beef Tenderloin is Available*     Market Price 

Due to this summer heat our beef sales are down and we 

have limited quantities, please call ahead to reserve your 

beef! 
 
 

Fourth Course 
Chef Created Dessert 
  

Two Course Selections: 
 

First Course 
Chef Inspired Bruschetta 

Toasted Bruschetta with Blend of Cheeses & Chef Selected 

Toppings 
  
 
 
 

Main Course 
Choice of Entrée: 

 

 

Bacon Wrapped Shrimp*    $25  

with a Light BBQ Sauce 
 

 

German Style Chicken Picatta     $24 

Breast of Chicken Lightly Breaded, Sautéed with Lemon, 

Butter & Capers accompanied by Bordelaise Sauce  

  

 

     Jambalaya*   $26   

Classic Broth with Chicken, Shrimp, Sausage, Mussels & 

Fish atop Seasoned Rice  

  
  

  

 

Add Salad $4.75 

Add Dessert $3.25 

 

 

 

 

 

 

No Substitutions on Two Course Meals 

 

All Entrees are accompanied by Chef Choice of 

Starch & Seasonal Vegetables 

 

Additional Items May be Added upon Chef 

Choice  

Entree Price is inclusive of Four Courses and Beverage Service   Selection of Beer & Wine is available 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 

7851 Southpoint Drive, Camden, MO 64017  816-496-0165  reservations@elementsdining.com 

Summer Menu – August 7 & 8 
5p-9p 

Reservations or Call Ahead Seating Recommended 

on Friday & Saturday 

 
 


