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Pot of Surprise 
Chef ’s daily soup creation.

or
Organic Mesclun Greens 

Organic mesclun and micro greens, seasonal vegetable  
garnish and white balsamic dressing.

g h
Grilled New York Strip Steak 8oz

Sauteed mushrooms and onions, mashed potato,  
and seasonal vegetables.

or
Seared Wild Pacific Salmon

Roasted red pepper sauce, toasted coriander rice and  
seasonal vegetables.

g h
Mini cheesecake

Served with fresh fruit garnish.
or

Homemade ice cream
Served with fresh fruit garnish.

46 per person, Plus tax and 17% gratuity.
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Duffy’s Famous Seafood Chowder
A must try! Loaded with salmon, haddock, clams,  

lobster, mussels and topped with crispy crumbled bacon.
or

Caesar Salad “Duffy’s Way” 
Romaine lettuce with our house made dressing, smoked  

bacon crumbs, shaved parmesan cheese and garlic croutons.
g h

Grilled New York Strip Steak 8oz
Five peppercorn sauce, sweet potato gratin 

and seasonal vegetables.
or

pan seared haddock
Lemon caper butter, roasted baby potatoes 

and seasonal vegetables.
g h

WARM APPLE STRUDEL
Served with vanilla ice cream. 

or
homemade Ice cream
Served with fresh fruit garnish. 

48 per person, Plus tax and 17% gratuity.
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s  selection 3 r 

Pot of Surprise 
Chef ’s daily soup creation.

or
Caesar Salad “Duffy’s Way” 

Romaine lettuce with our house made dressing, smoked  
bacon crumbs, shaved parmesan cheese and garlic croutons.

g h
Warm Double Cream Brie 

Served with caramelized red onions, Tangled Garden 
preserves and crostini.

or
Steamed Indian Point Mussels  
Simmered in lager, bacon and fresh herbs. 

g h
Seared Wild Pacific Salmon

Roasted red pepper sauce, toasted coriander rice  
and seasonal vegetables. 

or
Grilled beef tenderloin 6oz

Blue cheese butter, mashed potato and seasonal vegetables.
or

Chicken breast
Stuffed with ham and gruyere cheese, sweet potato gratin 

and seasonal vegetables.
g h

WARM APPLE STRUDEL
Served with vanilla ice cream.

or
Mini Cheesecake

Served with fresh fruit garnish.

54 per person, Plus tax and 17% gratuity.
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Duffy’s Famous Seafood Chowder
A must try! Loaded with salmon, haddock, clams, lobster,  

mussels and topped with crispy crumbled bacon
or

Pot of Surprise
Chef ’s daily soup creation

g h
Caesar Salad “Duffy’s Way”

Romaine lettuce with our house made dressing, smoked bacon   
crumbs, shaved parmesan cheese and garlic croutons.  

or
Baby Spinach & Arugula Salad

Fresh baby spinach, arugula, red onion marmalade, Earltown  
Country goat cheese, spiced pecans tossed in Duffy’s classic warm 

bacon dressing, topped with parmesan cheese 
g h

 Surf n’ Turf
 6oz Grilled Beef Tenderloin topped with a avocado butter,  

3 jumbo sautéed shrimp, mashed potato and seasonal vegetables.
or

Chicken Breast  
 Stuffed with ham and gruyere cheese, sweet potato gratin  

and fresh asparagus
or

Pan Seared Local Halibut,   
 Topped with roasted red pepper cream sauce, organic wild rice  

and seasonal vegetables.
g h

Chocolate Mousse Cake
Fresh fruit garnish

or
Apple Strudel

 Homemade vanilla ice cream

62 per person, Plus tax and 17% gratuity.

Contact Heather Coffen 902.421.1116 | Ryan Duffy’s Steak and Seafood | 1650 Bedford Row, Halifax | ryanduffys.ca


