PASTA

cavareLLl §3
CHOICE OF: ROASTED &arLIC red Sauce or
PEPPADEW CHEDDAr PINK SAUCE (+§1)

COTKSCTEWS & CHEESE $4
FOUr CHEESES & parmesan T0AsTED Breab CruMBs

STUFFED Mascarpone SHELLS $6
BLEND OF CHEESES, FreESH HErBS and TOPPED WITH
r0asTeD 8artiC red Sauce

RIBATONI & MEATBALLS $5.50
ROASTED &arLIC red Sauce & MozzareLla CHEESE

SHIIMP and SPINGCH RIsaroni §6.50
SHTIMP SCaMPI In ALFTEDO Cream Sauce

PORK

PEFFETTES SWEET & MILD TTaLIan Sausage, PEPPES & 0NIONS $5

SLICED ROQSTED TENDET POTK TENDETLOIN §6
Cranserry JaLapeno sauce

BBQ BaBY BACK RIBS $8
AWarD WInnine. TENDEr IN @ SMOKY & SLIBHTLY SWEET BBQ

\ega/
DINNEr MENU

CHICKEN
WE ProubLy SErve aLL organic NaTuraL SINCe Day 1 CHICKEN

HETB CrUSTED LEMON BUTTET §5
BaKED HErB CTUSTED Breast In a LIBHT LeMon Sauce
(RECOMMENDED OVEr ANgEL Halr pasTa)

ASIAN GLAZED CHICKEN THIBHS §5
MarinaTe, STICKY SWEET anb Tangy Sauce
(RECOMMENDED OVE rICE)

CHICKEN fFrancaise $6
€86 DIPPED, LIBHTLY SAUTEED BreasT 1N @ WHITE WIne & LeMon
sauce

STUFFED THIBHS $6
STUFFED WITH COrnBreab STUFFING & DrizZLED WITH LEMOn SHErTY
Cream sauce

parmesan CrusTeD $6

CTILLED anD TOASTED WITH ParMesan CHEESE, Sun DrIED TOMATOES,

§ &arLIC Breap Crumes

MarsaLa §7
pan frIED Breast WITH WILD MUSHrOOMS, €D PEPPETS, SUN DIIED
TOMATOES & MarsaLa Cream Sauce

BECF

TENDEr BraiSed BONELESS SHOIT I1BS $9
REDUCED TOMATO & CHIanTI Sauce

TENDErLOIN TIPS 1N BOrDELAISE $10
0niOn anb &arLiC Marinared & SIMMErED N @ red WINE reduceD
DEMI GLAZE WITH CaraMmeLIZED MUSHIrOOMS and onions

TENDET GrILLED FLANK STEAK $9
WILD MUSHIOOM Crtam Sauce Or FreSH CHIMICHUIT

SLICED ROQSTED STTIP LOIN §15
HErB CrUSTED, SEMVED WITH au JUS anb Creamy HOrserabish

FISH

CasT Iron Bakeb CoD §6.50
SEAreD THEN BAKED WITH FrESH HErBS, CHEMTY TOMATOES,
& LEMON BUTTET SauUCE

BEEr BATTEreD Fres COD $6.50
SEIVED WITH HOUSE PINK TarTar Sauce

Bourson cLazen saLmon §7
GarLIC, Brown sugar, & KENTUCKY BOUrBON Marinared SOCKeYe

MISO GLaZED SaLmon §7
CITTUS MarinaTeD & carameLIZED MISO CLAZED SOCKEYE

SUBSTITUTE STEELHEAD TTOUT (+2)



DINNEr MENU

ACCOMPANIMENTS

ATTOZ Y GAnbULES §2
SPrINg MIX SaLab & SWEET ROLLS $2
ROASTED YUKON POTATOES $2

GTILLED Green Beans §2.50
Marinared Sun DrIED TOMATO Or SOUTHETN STYLE

ITaLian 8reens & seans $250
€SCaroLe anb enpIve

SOUTHErN STYLE Greens $3.00
MUSTArD, Turnip, and COLLArD

ROQSTED SEasonaL VeseTasLe §2.50
STEAMED BroccoLl $2.00

GarLiC SMasHED POTATOES §$3
YUKON 80LDS MASHED WITH BUTTET, SOUr Cream & 6arLic

Bacon and Leek SCALLOPED POTATOES §t
R0ASTED BALSAMIC BIUSSELS SPrOUTS $t
ENTrees SErved over

ANgEL Hair or Linguine pasta $t
JasMIng rice §1

carving stations
BruncH Ham $10

ROASTED TUrKeY Breast $12
Sa8t TUrkeY cravy
(QvalLaBLE as BUFFET ITEM §7)

ROQSTED STTIP LOM $15
AU JUS & Creamy HOrSEraDISH

ROASTED PrIME I'1B $16
AU JUS anD Creamy HOrSEraDISH

ROASTED BEEF TENDETLOIN $18
60rgonzoLa cream, BLAcK CHErry RebucTion, or
MUSHTOOM BOrDELAISE

Prices & ITEMS May CHange UpOn avalLaBILITy In FLUCTUATINg
Markers

SUBJECT TO @ 20% Service Charse anp 75% Stare SaLes 1ax

Have SOMETHING €LSE 1N MIND?
WE Have UNLIMITED POSSIBILITIES.
ADDITIONAL PriCIng UPON reQUEST.

LINEN SErvICE avalLasLE For an anbiTionaL Fee
IVOrY Or BLACK FLOOr LENTH, CHOICE OF COLOr NaPKIN

BUFFETS INCLUDE:

o PLATE WArE, SILVErWare, 8Lass WaTer 80BLET,

o BUFFET SET/UP & T€Ar DOWN

o (QTErING STAFF TO CLEAr TABLES and FEFrESH Water
o COFFEE



