italian Menu Options

PLEASE SELECT ONE

-Stacked Caprese Salad-

fresh mozzarella, vine-ripened tomato, basil, aged balsamic
-Spicy Shrimp Scampi-
-Heirloom Tomato Bruschetta-
Heirloom tomato, garlic, basil, crostini

-Arugula Salad-

cherry tomato, olives, shaved parmesan, lemon dressing

-Caesar Salad-

. . crouton, parmesan, citrus dressin
white wine, cﬁerryr%oﬁ]ato, capeérs, pdsta, roasted asparagus

ENTREES
PLEASE SELECT ONE

-NY Strip or Rib Eye Steak-

seasonal risotto, spicy broccoli, sherry glaze

-Italian Chicken Skillet-

Fresh herbs, seasonal vegetables, cream or red sauce, roasted potato

-Fresh Catch Acqua Pazza-

Baked Lasagna

Classic meat, vegeterian or chicken florentine, foccacia

-Eggplant Parmesan- (V)

spaghetti pomodoro and seasonal vegetables

DESSERTS
PLEASE SELECT ONE

-Tiramisu-

ladyfingers, espresso, mascarpone, cocoa

-Citrus Zabaione-
fresh berries




American Menu Options

STARTERS/APPETIZERS
PLEASE SELECT ONE

-Crispy green beans-

French onion dip

-Mini Maryland Crab Cakes-

arugula and lemon aioli

-Spinach and Artichoke Dip-

crusty bread and crackers

-Cobb Salad-

cherry tomato, green onion, avocado, eggs, bacon, ranch

-Wedge Salad-

sweet onions, blue cheese, oven-dried tomato, garlic dressing

ENTREES
PLEASE SELECT ONE

-Grilled NY Strip or Ribeye Steak-

potato choice, maple bacon brussel sprouts, mushroom cream sauce

-Roasted Marys Chicken-

twice-baked potato, asparagus, almondine sauce

-Buttermilk Fried Chicken-

sinful mashed potatoes, creamed sweet corn, gravy

-Roasted Fresh Catch-

Lemon butter sauce, seasonal vegetable, au gratin potato

-Portobello and Vegetable Stack- (V)

rice pilaf and garlic and balsamic glaze

DESSERTS
PLEASE SELECT ONE

-Classic Apple Crisp-

vanilla bean ice cream

-Strawberry Shortcake-
lavender and whipped cream

-Bulter Cake ala mode-
raspberry sauce, vanilla bean ice cream




Mediterranean Menu Options

STARTERS/APPETIZERS
PLEASE SELECT ONE

-Roasted Eggplant Dip-
garlic, herbs, fresh bread

-Spanakopita-

-Hummus-
roasted baby peppers, olives, flatbread

-Greek Salad-

cherry tomato, olives, feta, red onion, sherry vinaigrette

-Chickpea and Quinoa Salad-

arugula, peas, roasted pepper, lemon, olive oil

ENTREES
PLEASE SELECT ONE

-Moroccan Spiced Chicken-

couscous, cauliflower, mint-yogurt

-Grilled Shrimp-

orzo pasta, grilled zucchini, roasted garlic-cilantro sauce

-Lamb and Beef Kofta -

Lebanese style rice, broccoli, oregano, lemon zest,

-Slow Roasted Pork Tenderloin-
creamy polenta, wild mushrooms, peperonata, sautéed spinach

-Roasted Vegetable Moussaka- (V)

green beans and tomato

DESSERTS
PLEASE SELECT ONE

-Sweet Ricotta and Strawberry Parfait-
almonds and citrus

-Lemon Olive Oil Cake-

raspberry and mascarpone

-Honey Roasted Pears-
white wine, pistachio, vanilla ice cream



Latin Menu Options

STARTERS/APPETIZERS
PLEASE SELECT ONE

-Queso Fundido-
chorizo, jack cheese, tomato, chili, chips

-Guacamole and Chips-
-Ceviche de Camaron-
fresh chips
-Mexican Caesar Salad-

-Baby Greens-

avocado, pepitas, charred corn, crispy tortilla, lime vinaigrette

ENTREES
PLEASE SELECT ONE

-Grilled Flank Steak-
chimichurri, Spanish rice, frijoles(black or pinto)
-Chicken or Shrimp Fajitas-

harred er;s, sweet onions, pinto beans, sQur cream, tortillas
Eﬁgeed parmesan, croupon,(femon dnd avocado dtressmg

-Mahi Mahi Fish Tacos-

cabbage slaw, chiptole cream sauce, pico, latin rice, grilled corn

-Pork Carnitas-

Spanish rice, frijoles, esquites, tortillas, salsa

-Baked stuffed chilis- (V)

oregano, tomato, baby jack, mexican rice

DESSERTS

-Churros-

cinnamon, sugar, vanilla bean ice cream




