Dinner ‘ Naturally.
Heb Endrees.

PANCETTA ROASTED CHICKEN
walnuts, root vegetable & parmesan

CHICKEN MARSALA
baby bellas & reduced marsala

PORK TENDERLOIN
roasted w/ ginger & molasses

ORCHARD CHOP
apple, cherry & fontina stuffed pork chop

BEEF TENDERLOIN +$5.95
wild mushrooms & garlic

WILD CAUGHT SALMON
ginger grilled w/ pineapple salsa

SPICY SHRIMP ALFREDO
blackened shrimp over fettuccini alfredo

STUFFED PORTABELLA
spinach, artichoke & parmesan

TRADITIONAL STUFFED CHICKEN
oven roasted w/ stuffing & gravy

CHICKEN DIVAN
broccoli, mornay sauce & rice

GLAZED HAM
slow roasted w/ sweet glaze

NY STRIP STEAK +$2.95
hand trimmed & grilled

ROAST BEEF
slow roasted w/ horseradish cream

STUFFED FLOUNDER
baked flounder w/ seafood stuffing

PENNE PRIMAVERA
sautéed vegetables w/ parmesan cream sauce

THE VEGAN PEPPER
stuffed w/ quinoa, spinach, corn & black beans

$19.95 per guest includes three options from Salads, Sides or Desserts and rolls, iced tea & coffee.
Add a second entrée choice for $5 per guest. Each additional Salad, Side or Dessert add $3 per guest

Salads

TOSSED SALAD
GREEK SALAD
FRUIT SALAD

Sides

CAESAR SALAD
SPINACH SALAD

WHIPPED SWEET TWICE BAKED CHEF’S ROASTED ROOT
POTATOES POTATOES VEGETABLE VEGETABLE
ROASTED RED POTATOES MACARONI BROCCOLI WITH GREEN BEANS
WITH GARLIC & HERB & CHEESE HOLLANDAISE SAUCE ALMONDINE
MASHED WILD RICE GLAZED CHEF’S SOUP
POTATOES CARROTS DU JOUR +$1.95
NY STYLE CHOCOLATE PUMPKIN PIEW/ GRILLED POUND CAKE &
CHEESECAKE MOUSSE WALNUT TOPPING BOURBON CHERRIES
BALSAMIC INFUSED FRUIT COBBLER SEASONAL PIE
STRAWBERRY SHORTCAKE ALAMODE (CHEF’S CHOICE)

In addition: Sa_les tax & 20% gratuity will be added. Consuming raw or uncooked meats, se*ifood or ego products may increase your risk of food born illn_ess
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