
SOUPS 

 

pork chili verde  

Slow roasted shredded pork with a tomatillo 
and green chili Base. Served with toasted 

pepitas and corn tortilla strips 

Smoked ham and potato corn 
chowder  

 Butternut Squash  

Creamy blend of roasted butternut squash, 
baked apples, caramelized onions and vegetable 

broth 

Pulled Chicken Chili 

Pulled chicken, green chilies, Black and Chili 
Beans, corn, onions slow cooked in hefeweizen 

beer and Mexican infused tomato sauce 

Stuffed Pepper Soup 

Blend of ground pork, beef & veal, with diced 
red peppers, wild rice Blend in a seasoned 

tomato base 

Italian Potato with Turkey & Kale 

Thinly sliced potatoes, Ground organic Turkey 
Sausage, red pepper flakes, onion, and kale 

loaded Baked Potato  

Creamy potato soup with diced potato, 
cheddar cheese, crumbled bacon, and chives 

 

 

 

 

SALADS 
 Mixed Green and Grapefruit 

Dried cranberries, goat cheese and toasted 
almond with citrus vinaigrette 

Candied Pecan &  Pear  

Chopped Romaine with mixed greens, poached 
pear slices, crumbled goat cheese, candied 

pecans, and dried cranberries with seasonal 
balsamic vinaigrette 

Apple &  Walnut  

Mixed greens and arugula with diced green 
apples, walnuts, crumbled bleu cheese in 

balsamic vinaigrette 

 Italian Chopped  

Blend of artichokes, chickpeas, roasted red 
peppers, cucumber, and olives In a parmesan 

vinaigrette served over a bed of chopped 
romaine 

Spinach 

Baby spinach with diced green apples, crumbled 
bacon, and red onion in honey mustard 

vinaigrette 

Beet &  Asparagus 

Spinach Arugula Mix With Red Onion, Pancetta, 
and Gorgonzola served with a fiG balsamic 

vinaigrette 

 Sante Fe Chicken  

Romaine black bean and corn salsa grilled 
chicken, pico de gaio, crispy tortilla chips 

chipotle rANCH 

 Mediterranean  

Chopped Romaine, feta cheese, cucumber, 
tomato, kalamata olives in a Greek vinaigrette 

 

If choosing soup or quiche, pair with a 
salad for a complete meal 

 Indicates Vegetarian  



QUICHES 
Sweet potato Crust   

With spinach and pepperjack  

 Spaghetti Squash crust  

This Unique Spaghetti Squash Crust is filled 
with A Blend of Mushrooms and Asparagus with 

Swiss and Romano Cheeses 

 Portabella &  Asparagus  

In a parmesan pecorino Cheese Blend 

Chard &  Leek 

Caramelized Leeks , Crumbled Bacon, and 
Sautéed Swiss chard with Gruyere 

Spinach & Artichoke 

Sautéed spinach, diced artichoke hearts, and 
crumbled bacon with Vermont white cheddar  

 Greek Spinach  

Spinach, kalamata olives, sun-dried tomato, 
crumbled feta  

 Santa Fe  

Diced green chilies, fresh tomato, Roasted 
corn, and a blend of cheddar and Monterrey 

Jack  

Chorizo con queso 

Chorizo, baby red potato, roasted red pepper 
with queso fresco 

 
 

 
 

VEGETARIAN 
 

 

Sweet potato gnocchi 

Apple, Spinach, and Butternut Squash with 
Toasted Walnuts 

Thai Curry  

Rice noodles tossed in a Mild Peanut curry 
sauce with bean sprouts and tofu 

Portabella Ravioli with Spinach & 
Pecorino 

Portobello stuffed raviolis sautéed with fresh 
spinach, garlic and olive oil.  Topped with 

toasted pine nuts and shaved Pecorino cheese 

Bistro Mac n’ Cheese 

Blend of mozzarella, New York cheddar, and 
Gorgonzola 

Spicy Black Bean Cakes  

Shredded sweet potato, Black beans, green 
onion, garlic, jalapenos, and cumin served with 

chile-lime sour cream 

Black Bean & Goat Cheese 
Enchiladas 

Black beans, goat cheese, and spinach wrapped 
in tortillas and baked in a green chile sauce.  

Served over brown rice 

Addictive Sweet Potato Burritos 

Pureed sweet potatoes and seasoned black 
beans, Topped with a roasted green chili sauce 

and Colby Jack  

 

 

Menu items below are served with your 
choice of salad OR Vegetable side dish. 

Fall Menu 



ENTREES 
 

 
Roasted Red Pepper Chicken 

Breast filled with Roasted red peppers, 
mozzarella and basil 

Bacon Wrapped Chicken 

With Gouda and a Fig compote 

Chicken Marsala with pancetta 

Seared chicken breasts topped with a Marsala 
cream sauce; seasoned with garlic, diced 

pancetta and portabella mushrooms 

Parmesan Crusted Chicken cutlets 

Thinly sliced Chicken breasts coated with a            
garlic - herb parmesan breading 

Seared Chicken Breast 

Pan seared chicken breasts seasoned then 
topped with an asiago and Sun-Dried Tomato 

Cream Sauce 

Savory Turkey Tenderloin 

Filled with butternut squash pears sage and 
pecans  

Turkey Meatloaf 

Mixture of Ground turkey, green pepper and 
onion, infused and topped with hickory smoked 

barbeque sauce 

Italian Meatloaf 

Blend of ground beef, pork and veal topped 
with marinara and filled with a mozzarella 

center 

Home-style Meatloaf 

Blend of ground beef, pork and veal seasoned 
with minced onion and parsley.  Topped with 

hickory smoked bacon and tomato glaze 

Stuffed Sweet Red Peppers 

Filled with Ground Pork veal Beef and a wild 
rice blend smothered in a seasoned tomato 

sauce 

Gorgonzola medallions 

Pan Seared Filet Cutlets served with a creamy 
gorgonzola sauce over bowtie  

Steak tips in a Port wine reductions 

Served over a portabella wild rice blend 

Salisbury stroganoff 

Ground sirloin meatballs served in a classic 
Swedish-style sauce over egg noodles  

 Chuck Roast with Chipotle Pepper 
Sauce 

Shredded Tender beef roast served with a 
creamy roasted chipotle pepper sauce on the 

side for dipping 

Apple & Pecan Stuffed Pork Loin 

Diced apple and pecan stuffing fill these baked 
hearty chops. 

Maple Balsamic glazed Pork Loin  

Honey & Apple Country Ribs 

Slow baked until fork tender then glazed with 
a honey-apple barbeque sauce 

Bacon Mac and Cheese 

A Five State Cheddar Blend with smoked 
applewood  

 

 

The following are served with your 
choice of a starch and vegetable OR a 

salad  



Salmon Rosti cakes 

Fork-shredded salmon and potatoes mixed in a 
lemon-chive aioli 

Baked Dijon Salmon with Pecan 

Honey and Dijon Glazed Fillet with a pecan 
Bread Crust 

Sole Florentine 

Spinach and Parmesan wrapped in this Mild 
white fish in a Chardonnay Lemon Butter Sauce 

Maryland Crab Cakes 

Jumbo lump crab mixed with a roasted red 
pepper aioli, breaded then pan-fried 

Mediterranean tilapia 

Filets topped with Fired –roasted tomato, 
capers, kalamata and green olives 

Firecracker Tilapia 

fresh Orange- Ginger and Crushed Red pepper 
Marinade  

 

 

 

 

 

 

 

 

 

 

 

 

Lasagna ROLLS 
 

 

 

Butternut squash and Spinach 

In Traditional Chicken Roux 

Pancetta and Swiss 

Seasoned Shredded chicken and crispy 
pancetta in a gruyere cream sauce 

‘Pot pie’ 

Shredded Chicken, Baby Red Potato, Petite Pea 
and carrot in a traditional chicken roux 

Veal and spinach 

Ground veal, parmesan cheese, baby spinach 
with a tomato marinara 

Cordon Bleu 

Smoked Ham, shredded chicken, and Swiss in a 
gruyere cream sauce 

Chicken Sausage 

Your choice of Mild or Spicy with spinach and 
provolone, topped with a roasted red pepper 

marinara 

Bolognese 

Seasoned Ground beef simmered in a red wine 
and tomato sauce 

Florentine 

Caramelized leeks, bacon, Spinach, and sun 
dried tomato in a white wine bercy sauce 

 

 

Seasoned ricotta fills this pasta with a 
combination of choices below 

Add a salad for a complete meal 



Vegetables 
Roasted eggplant with spinach and 

feta 

Honey ginger Glazed Carrots 

Roasted Root Vegetables 
(Carrot, parsnip, potato, beet) 

Roasted Asparagus 

Roasted Balsamic Asparagus 

Roasted Garlic Brussel Sprouts 

Roasted Brussel Sprouts with bacon 

Honey-Thyme Butternut Squash 

Broccoli Spears 

Green Bean with Tomato & Mushroom 

Garlic Green Bean 

Green Bean with Bacon & Shallot 

Baked Cauliflower with Parmesan 

 

 

 

 

 

 

 

 

 

 

Potatoes 
Sour Cream & Chive Mashed 

Creamy Mashed  

Mashed Roasted Potato with Garlic 

Twice Baked with Cheddar & Bacon 

Oven Roasted Reds 

Baby Reds with Parsley & Butter 

Herb Roasted Sweet Potato Skins 

Sweet Potato Soufflé 

Cubed sweet Potato with Orange 
Honey Butter 

OTHER STARCHES 
Red curry lentils 

Tuscan Cauliflower & white bean Mash 

Almond Rice Pilaf with Dried 
Cranberries 

Wild Mushroom Wild Rice 

Wild Rice Blend with Apple & Butternut 
Squash 

Spanish rice with Diced Tomato 

Creamy Parmesan Risotto 

Butternut squash risotto 

Polenta Cakes with Pepper jack 

Gorgonzola Polenta Cakes 

Pumpkin Polenta Cakes 

 



GRANOLA  
By the Quart - $15.00 

 

Tropical coconut  

Blueberry &  apricot cashew 

Cranberry &  Walnut 

Chocolate Cherry almond trail mix 

Pretzel & Pomegranate Trail Mix 

 

MUFFINS 

By the dozen - $15.00 

By the half - $7.50 

 

Apple carrot 

Blueberry crumb 

Banana walnut 

Cranberry orange pecan 

 

 

 

 

 

 

Cookies & Sweet 
Bites 

By the dozen - $15.00 

Oatmeal craisin 

Chocolate chunk pecan 

Peanut butter 

Snickerdoodle 

Toasted coconut Peanut butter bite 

Dried Cranberry &  Pecan Cocoa Bite 

 

 


