Breakfast Sandwiches $5

Choice of Bacon or Sausage, Egg, and Cheese
Served on an English Muffin

Frittata Bites $3

ALA CARTE (HOT) ALA CARTE (COLD)
Eggs $3 Fresh Fruit Salad $3
Bacon $1.50 Yogurt Cups $1.50
Add Granola for $a

Sausage $1.50

Muffins $2
Roasted Potatoes $1.50

Cinnamon Rolls $3.50
French Toast Sticks $5

Assorted Pastries $3
English Muffins $a

Biscuits $3.25

Sausage Gravy $3.75
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Signature Boxed Lunch Choices: $13

HOT LUNCHES: Ask us about

St ourGream, sreaaea e, cor s, MIKING AND- MATCHINGH!

Cookie, and Beverage

Want a half sandwich and a

Tomato Bisque with Cheesy Baguette
Served with Bacon Bits, Basil, Cookie and Beverage

soup? A small salad, with

your sandwich?
Cavatappi Mac & Cheese with Garden Salad

Served with Panko Breadcrumb Topping, Your Choice of
Dressing, Cookie, and Beverage

The possibilities are endless.

COLD LUNCHES:

Sandwich Box
Your Choice of the Following Sandwiches: Subject to Ci,0,0I’OVCI/.

Inquire about custom orders.

- Turkey/Cheddar (w/lettuce & tomato)
- Ham/Swiss (w/lettuce & tomato)

- Classic Chicken Salad

- Classic Egg Salad

- BLT

- Roasted Seasonal Vegetable Sandwich
(Vegetarian)

Served with Chips (or trail mix), Cookie, and Beverage
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Premium Boxed Lunch Choices: $15

HOT LUNCHES: Sandwich Box
Chicken and Broccoli Alfredo Your Choice of the Following Sandwiches:
Served with Bacon Bits, Basil, Garlic Confit, Cookie, and

(Includes any sandwiches from the “Signature” List

Beverage as well as the following)

Loaded Potato Soup with Garlic Bread Roast Beef/ Provo.lone with
Served with Cheese, Chives, Sour Cream, Cookie, and Creamy Horseradish Sauce
Beverage (w/Lettuce & Tomato)

Caprese (Mozzarella, Tomatoes,

Chili Con Carne with Cornbread Pesto, Balsamic, and Arugula)

Served with Sour Cream, Shredded Cheese, Corn Chips,
Cookie, and Beverage Served with Chips (or Trail Mix), Cookie, and
Beverage

COLD LUNCHES:
Spinach and Berry Salad

Served with Strawberries, Blueberries, Feta Cheese,
Bacon, Nuts, and Homemade Croutons with Raspberry
Poppyseed Dressing, Cookie and Beverage

(Add Chicken/$3)

Mexican Protein Bowls (Chicken or Steak Tips)
Served with Peppers & Onions, Rice, Black Beans, on a
Bed of Greens, with Cilantro, Sour Cream, Cheese, and
Lime Wedges. Comes with Cookie, and Beverage

(Add Guacamole/$3)



Dinner Options

ENTREES:

Beef

Beef Tips $13
Burgers $3.50
Pot Roast $11

Chicken

Grilled or Roasted Chicken Thighs $7
Grilled or Roasted Chicken Breast $10
Ham & Swiss Stuffed Chicken $13

Gouda & Red Pepper Stuffed Chicken $13
BBQ Pulled Chicken $11

Fish

Baked Crumb Topped Haddock $20
Grilled Salmon (Farm-Raised) $9
Grilled Salmon (Wild Caught) $18

Steamed Lobster (Market Price)

Pork
Pulled Pork Sandwiches $7
Roasted Pork Loin $7

Pasta

Beef Lasagna $8
Butternut Squash Lasagna $5

Fettuccine Alfredo $10
Add Broccoli $2

Add Chicken $5

Add Bacon $l.

Jumbo Stuffed Mushrooms $9
Choice of Vegetarian or Sausage Stuffing



Vegetables

Brown Sugar Carrots $z.5o

Corn on the Cob (seasonal) $2.50
Street Corn $3.75

Roasted Seasonal Vegetables $4

Salads
Ceasar Salad $5.25
Coleslaw $2

Garden Salad $4
Choice of dressing

Macaroni Salad $4

Pasta Salad $3

Potato Salad with Egg $4.25
Spinach & Berry Salad $5.50

Potato Sides

Mashed Potatoes $3.25
Baked Potatoes $2
Potatoes Au Gratin $3
Potato Wedges $2.50

Roasted Sweet Potato Wedges $2.50

Add-Ons (.50 each)
Shredded Cheese

Sour Cream

Bacon

Grain & Legumes
Three-Bean Baked Beans $2.50
Black Beans & Rice $2

Rice Pilaf $2.50

Homemade Stuffing $3.50

Cavatappi Mac & Cheese $3
Add:

Lobster $11.25

Corn Bread $2.50

Garlic Bread $2.50
Y%ﬁRdB$2



Dessert Board $10
Includes Chef’s Choice of Desserts such as Cheesecake Bites, Cookies, Brownies, Nuts, Fruit, Pretzels,
Chocolate Spreads, and Jams

Signature Cookies (3 0z.) $2
Decadent Cookies (4.5 0z.) $3.25

Brownies $2

Homemade Mousse Cups $5
Choice of Chocolate, Cheesecake, Lemon, Vanilla, or Strawberry

Classic Chocolate Covered Strawberries (3 Count) $5

Ice Cream Bar $8.50 (ON-SITE EVENTS ONLY)

Choice of Ice Cream: Vanilla, Chocolate, Strawberry

Choice of Sauces: Hot Fudge, Caramel, Butterscotch, Strawberry, Peanut Butter

Choice of Toppings: Mini M&M'’s, Unwrapped Reese’s Mini, Gummy Bears, Reese’s Pieces,
Mini Chocolate Chips, Crushed Oreos, Peanuts, Mini Marshmallows

Comes with Whipped Cream, Cherries, and Sprinkles



Antipasto Skewers $2

Cheese Tortellini, Herbed Mozzarella Balls, Cherry Tomatoes, Salami and Olives Drizzled with Balsamic Glaze

Bruschetta $2.50

Diced Roma Tomatoes, Onions, and assorted Fresh Herbs/Spices, Served with Toasted Garlic and Herb
Baguettes

Charcuterie Boards — Starting at $9 per person
Inquire for more information about our custom Charcuterie Boards and Grazing Tables!

Cheeseburger Sliders $3.25

Classic Sliders w/ Cheddar Cheese served on a Brioche Bun

Add-Ons: Bacon Jam, Caramelized Onions, Spicy Maple Burbon Pickles $l. each

Chicken Satay Skewers $6

Chicken Skewers coated with Teriyaki Sauce

Finger Sandwiches $4
Choice of: Classic Chicken Salad, Egg Salad, Ham Salad, Turkey/Ham lItalians, or Roasted
Vegetable w Hummus

Fresh Crudité Platter $4

Chef’s Choice of Seasonal Vegetables including Cucumbers, Tomatoes, Peppers, Carrots,
Broccoli, Cauliflower, and Celery. Served with Hummus and Ranch Dip
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Deviled Eggs $2
Classic Deviled Eggs topped with Fresh Chives

Add Lobster $2.50 (May Change with Market Price)
Add Shrimp $2.50 (May Change with Market Price)

Mini Meatballs $3

Choice of Sweet & Sour or Italian

Roast Beef Canapes $4
Toasted Herby Baguettes topped with Signature Goat Cheese, Spinach Leaves, Roast Beef, Homemade
Bruschetta, and Creamy Horseradish Sauce

Spinach Spanakopita $2.50
Buttery Puff Pastry filled with a blend of Creamy Cheeses, Spinach, and Herbs/Spices

Shrimp Cocktail - Market Price

Bacon Wrapped Scallops — Market Price



