
DINNER MENU 
 

 
 
 
 
 
 
 
 

• SALADS • • VEGE TABLES, PO TAT OES &  PASTA • 
 
 

OR GANIC  MIXED  FIELD  GR EENS  

Smoked Bacon | Grape Tomatoes | Cucumbers | Carrots 

Corn | American Cheddar Cheese | Herb Croutons 

House-Made Ranch Dressing | Balsamic Vinaigrette 

Low-Fat Italian Dressing 
 

OR GANIC  SPINACH  &  KALE  SALAD  

Aged Reggiano Parmesan Cheese | Red Bell Peppers 

Red Onions | Lemon & Oregano Dressing 
 

 
R OASTED  R ED  BEE T  SALAD  

Pickled Shallots | Fresh Mint  | Italian Parsley 
 

MEDITER R ANEAN  COUSCOUS  &  CHICKPEA  SALAD  

Scallions | Plum Tomatoes | Cumin & Paprika Vinaigrette 
 

 
OR Z O  &  B AY  SHR IMP  SALAD  

Scallions | English Cucumbers | Cherry Tomatoes 

Dill & Mustard Vinaigrette 

R OASTED BR OCCOLI  FL OR E T S 

Toasted Garlic | Chili Flakes 
 

 
CR EAMED  COR N  &  CHEDDAR  CHEESE  CASSER OLE  

Green Chilies | Scallions | Fresh Cilantro 
 

 
BAKED ZITI PASTA 

Aged Reggiano Parmesan Cheese 

Mozzarella Cheese | Spinach & Garlic Sauce 
 

 
MASHED  PO TAT OES  

Idaho Potatoes |  Roasted Garlic 

 

 
 
 

• ENTR EES • • DESSERT BUFFE T • 
 
 

O VEN BAKED ATLANTIC COD FILE T 

Tomato, Shallot & Caper Sauce 
 

 
HONEY  &  SESAME  CHICKEN  

Scallions | Fresno Chilies 
 

 
WHOLE-R OASTED  PORK  L OIN  

Dijon Mustard Cream Sauce 
 

 
BR AISED  BEEF  SHORT  R IBS  

Baby Carrots | Cabernet Sauvignon Sauce 

SEASONAL  FR UIT  
 
LEMON  POUND  CAKE  &  STR AWBER R IES  
 
VANILLA BEAN MOUSSE &  R ASBER RY SAUCE 

R ED  VE LVE T  &  CHOCOLATE  CHIP  BR OWNIE  

CAR AMEL  APPLE  BR EAD  PUDDING  
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