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Dinner complements

Starch (choice of one)

Scalloped au gratin

Mashed potatoes

Half stuffed baked

Piped sweet potato

Roasted baby red potatoes

Rice pilaf

Parsley boiled baby red potatoes

Buttered fettuccini noodles

Dauphinoise

***

Vegetable (choice of two)

Steamed broccoli

Steamed cauliflower

Baby carrots

Green beans

Roasted root vegetables

Grilled sliced zucchini

Red and green grilled pepper

Bruschetta stuffed zucchini

***

Salads (choice of one)

Fresh Garden Greens Leaf lettuce wrapped in a cucumber ring and dressed with Chef’s signature

house dressing.

Caesar Freshly dressed Romaine lettuce, homemade croutons, Parmesan cheese in our garlic

Caesar dressing.
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Mandarin Thai Mixed greens tossed in a sesame Thai dressing topped with almonds, Mandarin

oranges, and chow mein noodles.

Spinach Fresh spinach leaves, candied walnuts and Mandarin oranges, drizzled with creamy Poppy

Seed dressing.

Harvest Greens Mixed greens with sliced beets, goat cheese, tomatoes and balsamic vinegar.

***

Soups (choice of one)

Cream of wild mushroom

Roasted tomato basil

Hearty vegetable minestrone

Bean medley

Butternut squash

Cream of potato leek

Chicken noodle

Beef and vegetable
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