
Entrées
All entrées from menu are available in smaller adult or child size portions Sauce can be served on the side upon request

Lamb Medallions Three tender medallions done three ways: a mint purée, blue cheese butter,
and an olive tapenade

Salmon Salmon wrapped in prosciutto ham cooked with red onion, herbs, and garlic and
topped with rustic tomato relish

Roast Chicken Chicken roasted on the bone in Tuscan style with oranges, lemons, basil, garlic,
and oregano and served with rice

Spring Roll A ginger vegetable spring roll on vegetable stir fry and served with a spicy Thai
dipping sauce.

Cannelloni Hand stuffed pasta shell with mushrooms, walnuts, and sage and served in a
butter sauce

Veggie Pizza Thin crust pizza with your choice of goat, mozzarella or blue cheese with fresh
vegetables and a zesty pizza sauce

Linguine Carbonara Linguine noodles tossed with button mushrooms, crisp bacon, and prosciutto in
a rich garlic cream sauce

Spa Chicken For the health conscious, a supreme breast of chicken brushed in olive oil and
char-grilled, served with steamed vegetables and plain rice!

Prime Rib Slow roasted prime cut of beef cooked to your liking, served au jus with
traditional Yorkshire pudding

Starters
Asian Shrimp Cocktail

Marinated grilled shrimp, chilled and served on
wonton crisps with wasabi cream cocktail sauce

Cream of Chicken & Ravioli Soup
A white wine and cream base

and served with an asparagus ravioli

Hearty Vegetable Soup
Seasonal vegetables in a tomato broth

with garlic, basil, and oregano

Fruit Cocktail

Salads
Spicy Ranch Salad

Sliced mushrooms, red onions, shaved zucchini
ribbons, and spinach. Served with a spicy

seasoned ranch dressng.

Caesar Salad
Crisp romaine leaf with bacon, grated Parmesan,

seasoned croutons, and creamy dressing

Tossed Salad
Mixed leaf lettuce, fresh julienne vegetables, and
seasoned croutons with your choice of dressing

Crudités with Onion or Ranch Dip

Beverages
Milk, Chocolate Milk, Iced Tea, Lemonade, Coke, Diet Coke, Sprite, Ginger Ale, Root Beer

Coffee, Orange Pekoe Tea, Decaffeinated Coffee, Decaffeinated Orange Pekoe & Assorted Herbal Teas

Cappuccino & Espresso Coffee - $3.50

Regular Dressings: Raspberry Balsamic, Balsamic Vinegar and Olive Oil, Thousand Island, Blue Cheese, Catalina, Honey Mustard, Caesar
Light Dressings: French, Italian, Ranch
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