Q} Menu Selections

*All main selections will include a gorden salad and fres/) baked dinner rolls

Beej Dishes

Slow Cooked Sliced Beg‘ in our specm[ demi brown bourbon mushroom sauce

Meat Lasagna with 6e\ef and /ager upon [ayer g( marinara, ricotta, pm\)o[one, and mozzarella cheese
Rigatom’, Jpaghetti, or Linguine Noodles served with a choice g[ c/w:/cg marinara, meat sauce, or a
creamy @[realo sauce

Jm)ory Meatlog‘ toppec/ With a sweet /voneg brown sweet and sour sauce

Chicken Dishes

Spicy Chicken Breast topped with a zesty pepper jack cheese and topped with a creamy avocado salsa
Chicken Cacciatore with p[wm tomatoes, roasted red and ge//ow peppers, and onions

Chicken Marsala with our specm[ mushroom cream sauce reduced With marsala wine

Pan Seared Lemon Chicken Breast glazed With fres/z lemon sauce

dHerbed Boneless Chicken Breast seasoned and topped With white wine lemon herb sauce

Plum Teriyab’ Chicken served over spmac/; and toppea’ With sesame terlgaé[ glaze

Gri[let/ Chicken Breast Mornay with fres/) sp[mc/), roasted red peppers, and a creamy parmesean sauce
Chicken Buerre Blanc seasoned boneless chicken breast [Wztlg sautéed in a white wine, émfter, and
mushroom sauce

Chicken Florentine with sp[nach, onions, tomatoes, mws/)rooms, and toppea’ with a specm[ herbed wine
cream sauce

C/Iicﬁen Vem Cruz ﬂame gm’[[ea’ chicken breast served with fres/) tomato and J’a[apeno c/z[potle salsa

Seafood Dishes



Pan Seared Mediterranean Encrusted Salmon in a tomato cream sauce

Baked Grouper with fresh herbs, 6utter, and breadcrumbs

Jhrimp Linguini with capers, sun-dried tomatoes, and gar/[c White Wine sauce

JWordﬁs/t Steaks toppec/ with avocado and orange citrys butter cream sauce

thﬁed Fresh Flounder with crabmeat st@([r)g and toppea’ with hollandaise sauce

OVen Baéea’ Salmon fillet toppea’ with sliced [emon, fresh dill and lemon caper butter sauce

Meggtaa‘an Dishes

innac/l [Amgrm with mounds of cheeses, fresh, sp[nach, fres/z basil lagerea’ With our specm[ marinara
sauce

Vegetarian Lasagna with lagers of spinach and mixed vegetables layered with a white cream cheese
sauce

Tri-Colored Cheese Tortellini served with peas, mus/rrooms, and roasted red peppers in specm[ tarragon
cream sauce

Manicotti Noodle stwffed With cheese and toppea/ With our gara/en \)egemble marinara

Pork Dishes

Bone[ess Parﬁ Chops served with app[e and cinnamon demi brown sauce

[urkey Dishes

Turﬁey B[am]uette with pearl onions, mushrooms, and carrots



ﬁo[s Q oeuvres

[talian Jausage Bites with roasted peppers and onions served in our specm[ marinara sauce
Meatballs In Choice of BBQ Sauce, Marinara Sauce or Swedish Brown Sauce

Chicken Wings Served or[g[m[, BBQCM[%W:, or teriga/u' with ce/erg sticks and bleu cheese c/ressing
Cheese-Stuffed Mushroom Caps With parmesan, feta, Swiss, and spinach

Miniature Pizzas +alved Eng[[s/z mﬂ[fm pizzas tOInpea’ With shredded mozzare[[a, Juicy p[um

tomatoes, pepperom and our spedal marinara sauce

Hand rolled Chicken Meatballs \/O[t/) sun dried tomato sauce

Mini Cocktail Franks Served with hot barbecue sauce

Tomato and Fresh Mozzarella Crostini \/Oz't/z French (mguette s[ices, jres/v mozzarella c/veese, roma
tomatoes

Cheese and Jausage Mushroom Caps with [talian sausage and cheddar cheese

thﬁed Oriental Egg Ro_lls Served with our hot Dtjon and sweet and sour sauces

Mushroom Caps [ apped with provolone and parmesan cheese

Smoked Tur/tey me Served with cmnéerrg cream cheese and aﬁ[@[a sprouts

Domestic Cheese Display \/Oit/; cmc/cers, toasted bage[ c/n‘ps and garm’shea’ With in-season berries
Fresh G]m/en Vegetab[e Disp[ay W[t/; in-season \)egemé[es served with our specm[ d[p

Turﬁey Pinwheels P@[ec/ With herbed cream cheese and \)egem/)/es

Vegetarian Pinwheel Rolls With mushrooms, black olives, roasted red peppers in our herbed cream

c/)eese

Side Dishes

Starches

Scalloped Potatoes with swiss cheese

Ro_@stel/ Re_g/séin Potatoes anrterea’ and oven roasted With rosemary, black pepper and olive il
Au Gmtin Potatoes Sliced with cheddar cheese

Gnrlic Whipped Potatoes \/O[th /mtter, fresh garl[c and sour cream

qusb’n Potatoes Steamed and tossed with parsleg butter

Shoe String Patato Casserole With shoestring potatoes, sour cream and cheddar cheese



Sweet Potato Purée Topped with brown sugar

Sweet Potatoes Peeled with 6wtter, honeg and pecan brown sugar glaze

Ri_c;e Pilgf Oen baked with pine nuts, then seasoned

Wil(/ Ri_ge Mec/ley \/D[z‘/) onion, mushrooms, garllc and tossed with t/vgme

Thyme Scented Basmati Ri_c,e \/Dit/) roasted pmempp[e salsa

[talian Pasta Salad Served [m/mn—stg/e with pepperom’, black and green olives and tomatoes
Tomato and Basil [l’nguine [ossed with gar/[c, olive o[[, black 0[[\765, roasted tomatoes and parmesan
cheese

Ranch Pasta Salad With julienne turkey, ham, fresh spinach and our special homemade ranch
c/ressmgz

Macaroni and Cheese Gourmet style with fresh melted assorted cheeses

Penne Pasta \/Dit/) Pesto, sun-dried tomatoes and wild mushrooms (ser\)ec/ hat or co[aO

Penne R@nch Pasta Salad Served with julienne wr/wg, /mm, and fresh spmc/z, tossed with our

specmllg made ranch a’ress[ng

Artichoke and Black Olive Pasta Salad With penne noodles

Fruits and Vegetables

Lucchini, Yellow Squash, and Baby Carrots Sautéed and tossed with fresh basil olive ol

Basil Vegetable Mez/ley \/O/'t/z steamed [m/)g carrots, broceoli and mu[g"lom)er

Fresh Sweet Corn [ossed with [mtter, m[t, pepper and pars[eg

Marinated Vegetab[es \/Dz’t/l éroccolz', mu[ﬂ'[[oWer, mws/zrooms, tomatoes, pepperoncims, tossed in our
tarragon Vinaigrette

Baby Carrots Tossed with our specm[ honeg basil cinnamon butter

fl-'es/r G}reen Beans Steamed and tossed with 6wtter, salt and pepper

Tresh Cut Broccoli Spears Tossed with butter, salt and pepper

Q(iarterea' Rgma Tomatoes Mozzarella cheese and roasted red onion tossed with fresh basil vinaigrette
Snow Pea Pods Steamed and tossed with fres/: orange citrus butter

Sliced Tomato and Tresh Mozzarella [opped with fresh basil, extra virgin olive oil and topped with
capers

Broceali and Cheese Casserole With our special sour cream cheese sauce
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