SUPERIOR SALAD SELECTIONS

SUPERIOR SALAD
* Mescaline Greens, Raspberries, Caramelized Walnuts & Feta Cheese, Served with a Raspberry
Vinaigrette

SPINACH SALAD
* Feta Cheese, Tomatoes & Hardboiled Eggs, Served with our Hot Bacon Wine Vinaigrette

GREEK SALAD
* Diced Tomatoes, Crumbled Feta Cheese, Chopped Onions, Sliced Cucumbers & Olives Tossed in
Red Wine Vinaigrette

DECLAN SALAD
* Mescaline Greens, Sliced Pears, Caramelized Walnuts & Crumbled Goat Cheese Served with a Pear
Passion Dressing

CLASSIC GARDEN SALAD BAR
* Mixed Greens Served with Shredded Cheese, Shredded Carrots, Cherry Tomatoes, Diced
Cucumbers & Homemade Croutons, Served with Golden Italian & Creamy Ranch Dressings

SPINACH & STRAWBERRY SALAD
* Fresh Spinach Topped with Sliced Strawberries, Feta Cheese & Caramelized Walnuts and Tossed
with an Avocado Vinaigrette

IRISH GARDEN SALAD
* Mixed Greens, English Cheddar, Hard Boiled Eggs, Cherry Tomatoes, Sliced Cucumbers, Sliced
Onions, Served with a Tarragon Dijon Dressing

CLASSIC CAESAR SALAD

* Romaine Lettuce, Homemade Garlic Croutons, Shaved Parmesan Cheese, Served with a Creamy
Caesar Dressing

SPRING SALAD

* Arugula Lettuce, Dried Cranberries, Feta Cheese, Mandarin Oranges, Caramelized Walnuts &
Passion Fruit Dressing

SOUTHWEST SALAD
* Chopped Lettuce Tossed with Seasoned Corn, Black Beans, Shredded Cheese & Crisp Tortilla Strips,
Served with a Chipotle Ranch Dressing

ASIAN CRUNCH SALAD
* Mixed Greens, Wonton Strips, Shredded Carrots and Chow Mein Noodles, Served with a Garlic

Ginger Dressing

ADD GRILLED CHICKEN OR SHRIMP TO ANY SALAD
BALSAMIC & VIRGIN OLIVE OIL ALSO SERVED WITH EVERY SALAD



«ENTREE SELECTIONS =

CHICKEN SELECTIONS

CHICKEN FRANCESE
* Lightly Breaded Chicken Breast, Cooked in a Lemon Butter White Wine Sauce

CHICKEN PARMESAN
* Lightly Breaded Chicken Breast, Topped with Homemade Marinara Sauce & Melted Mozzarella

Cheese

SWEET TERIYAKI CHICKEN
* Sweet Simmered Teriyaki Chicken with Ripe Vegetables

BRUSCHETTA CHICKEN
* Chicken Breast Seared and Topped with Traditional Tomato Bruschetta

CHICKEN MARSALA

* Breast of Chicken Sautéed with Mushrooms, Glazed with a Marsala Wine Sauce

CILANTRO LIME CHICKEN
* Baked Breast of Chicken Topped with Avocado Salsa

LEMON PEPPER CHICKEN

* Breast of Chicken, Marinated with Fresh Lemon Juice, Served with a Lemon Chicken Veloute Sauce

GRILLED TERIYAKI CHICKEN KABOBS
* Skewered with Red Onions, Red & Green Bell Peppers and Cherry Tomatoes

CHICKEN CORDON BLEU
* Chicken Breast Stuffed Full with Swiss Cheese and Gourmet Ham, Served with Peppercorn Beurre
Blanc Sauce

SEAFOOD SELECTIONS

SHRIMP SCAMPI

* Shrimp Sautéed in a Lemon Butter and Garlic Wine Sauce and Served Over Linquine

GRILLED SALMON FILET
* Served with a Mango or Pineapple Chutney

HONEY GLAZED SALMON FILET
* Topped with a Honey Glaze Sauce

BBQ SALMON FILET
* Spice Rubbed, Served with Avocado Salsa

GRILLED TILAPIA
* Served with a Mango or Pineapple Chutney

CRUSTED TILAPIA
* Coated in Macadamia Nut Crumbles and Served with Mango or Pineapple Chutney

TILAPIA OREGANATO

* Baked in Seasoned Italian Breadcrumbs



BEEF & PORK SELECTIONS

BEEF TIPS MARSALA
* Demi Glazed Roasted Filet Mignon Simmered with Pearlized Onions, Roasted Garlic and Prepared
in a Marsala Wine & Mushroom Sauce

BEEF & VEGETABLES

* Sautéed in a Tangy Oyster Sauce

BEEF STROGANOFF
* Tender Strips of Beef Paired with a Creamy Mushroom Sauce and Served over Egg Noodles

HOMEMADE MEATLOAF
* The Ultimate Comfort Food Just Like Mom Used to Make!

PORK TENDERLOIN

* Served with a Tropical Salsa

SAUSAGE, PEPPERS & ONIONS

* Sweet Italian Sausage, Sautéed with Peppers and Onions in a Savory Homemade Marinara Sauce

PASTA SELECTIONS

TRADITIONAL LASAGNA
* Wide Noodles, Layered with Marinara Sauce, Creamy Ricotta Cheese & Mozzarella Cheese

VEGETABLE LASAGNA
* Wide Noodles, Layered with Zucchini, Squash, Eggplant, Creamy Ricotta Cheese, Mozzarella
Cheese and Béchamel Sauce

EGGPLANT ROLLATINI
* Thinly Sliced Eggplant, Rolled with Ricotta Cheese and Pecorino Romano Cheese. Topped with
Homemade Marinara Sauce and Melted Mozzarella Cheese

CREATE YOUR OWN PASTA DISH
* Pasta Choices: Penne, Rigatoni, Shells, Fettuccini, Ziti, Tri-Colored Tortellini, Ravioli, Spaghetti

Sauce Choices: Classic Marinara, Clam Sauce (Red or White), Alfredo, Sundried Tomato Pesto, Ala
Vodka, Pomodoro, Bolognese




STARCH SELECTIONS

ROASTED ROSEMARY POTATOES

SCALLOPED POTATOES

POTATOES AU GRATIN
TRADITIONAL MASHED POTATOES
GARLIC MASHED POTATOES
BAKED SWEET POTATOES

BOILED BEVERLYS POTATOES
* Tossed with Butter, Parsley, Salt & Pepper

HOUSEMADE SPANISH RICE
* Tossed in a Rich Tomato Sauce with Sautéed Chopped Onions, Diced Tomatoes & Garlic

RICE PILAF
* Tossed with Fresh Peas & Carrots

COUSCOUS

VEGETABLE SELECTIONS

GRILLED ASPARAGUS
* Tossed with Garlic, Butter & QOil

GREEN BEANS ALMANDINE

STEAMED BROCCOLI
* Tossed with Olive Oil & Garlic

CREAMED SPINACH

CHEF'S VEGETABLE MEDLEY

* Steamed Broccoli, Cauliflower & Carrots
AUTUMN ROOT VEGETABLE MEDLEY

SUNSHINE WAX BEANS
* Tossed in Garlic & Oil

VEGGIE SUCCOTASH
* Lima Beans, Cherry Tomatoes & Corn Baked in Heavy Cream

HOSTS SPECIAL VEGETABLE REQUEST




SWEET FINALE SELECTIONS

ASSORTED MINI PASTRIES

GRANDMAS FRESHLY BAKED CHOCOLATE CHIP, WHITE MACADAMIA NUT & OATMEAL
RAISIN COOKIES

GRANDMAS HOMEMADE GHIRADELLI FUDGE BROWNIES

CHOCOLATE DECADENCE CAKE
* Layers of Chocolate Upon Chocolate

NEW YORK CHEESECAKE
* Topped with Your Choice of Strawberry, Blueberry or Pineapple Compote

ITALIAN ECLAIRS

* Sweet Pastries Filled with Cream

FRENCH CREME PUFFS

SUPERIOR HOMEMADE CREME BRULEE
* Topped with Caramelized Sugar Crystals

LUSCIOUS TRES LECHE CAKE

SUPERIOR ICE CREAM BAR

* Vanilla Ice Cream with Assorted Toppings
TOPPING OPTIONS: BUTTERFINGER, TwiX, HEATH BAR, GUMMY BEARS, SNICKERS, REESES PEANUT BUTTER CUP,
HERSHEYS, SPRINKLES, FRESH BERRIES, CHERRIES, CHOPPED NUTS, WHIPPED CREAM, CHOCOLATE SYRUP,
CARAMEL SYRUP, STRAWBERRY SYRUP AND ON!

MALTS & FLOATS

* An Assortment of Flavors Available

CANDY BAR EXTRAVAGANZA
* Assorted Candies Displayed in Jars & Bowls




