DINNER MENU

SALADGS

QORGANIC MIXED FIELD GREEME

Smoked Baconl Gr:pe Tormatoes | Cocumbere| Carrotes
Corn | American Cheddar Cheeee | Harb Crowmons
Houes -Made Ranch Cir= ::ing Bal=mic 'l.l"inaigr\ette
Loww-Fat ltalan Dreseing

ORGANIC EPINACH & KALE SALAD
FAged Reggiane Parmemn Cheege | Red Ball Pappers
RBed Cnione | Lemon & Crregancs Dire ssing

ROASTEDRED BEET SALAD
Pickled Shallote | Fragh Mint | ltalian F'=r=|i=:|r

MEDITERRAHEAN COTISCOUS & CHICKPEA SALAD
Scallione | Flum Termatoss | Cumin Paprika Winaigrette

OHRZ0 & BAY SHRIMP EALAD
Scallione | Englich Cucumbere | Charry Tomatoss
Cull & Mueta rd Winaigre tt=

ENTREES

OYEN BAKED ATLANTIC COD FILET
Tomate, Shallot & Caper Saues

HONEY & SEESAME CHICKEN

Scallione | Freeno Chilies

WHOLE-ROASTED PORE LOIN
Dij-:m Mugtard Cream Sauce

BHAISED BEEF EHORT HIBS
Baby Carrcts | Tabermet 5@ uvignon Sauce

1I.||’]EflEE-"E"[j;ﬂ.]]I.]EZ 5, POTATOES & PASTA

ROASTED BROCCOLI FLORETS
Toasted Garlic | Thili Flakes

CHEAMED CORNW E CHEDDAR CHEEEE CASEEHRAOLE

Green Chilies | Scallions | Frech Cilant o

BAEED ZITI PAETA
Aged Reggianc Parmesan Chease
Mozzarella Cheaes | Spimch & Garlic Sauce

MASHED POTATOES
Idahe Potmtoe s | Roasted Garlie

DESSERT EUFFET

EEASONAL FRUIT

LEMON POUND CAEE & STRAWBEHRRIES
YANILLA BEAN MOTISEE & RASBERRY SAUCE
RED YELWET & CHOCOLATE CHIP BROWNIE
CARAMEL APPLE BREAD PUDDING




