MENU ACCOMPANIMENTS

Menu accompaniments for lunch and dinner.

All meals include one salad, one vegetable, one starch and one dessert.

Salads
Tossed Garden Salad

A fresh mix of lettuce with tomatoes,
cucumbers and house-made croutons.
Your choice of dressing

Caesar Salad
Romaine lettuce with parmesan cheese, garlic
croutons, fomatoes, and creamy caesar dressing

Fresh Mesclun
Baby field greens with balsamic vinaigrette

Buffalo Mozzarella
Tomato and fresh basil with fomato-basil vinaigrette

Spinach Salad with warm Bacon Dressing

Arugula with Roasted
Pepper Vinaigrette

Thai Cucumber Salad
Orzo

Thai Pasta Salad with Snow Peas

lceberg Wedge with
Maytag Bleu Cheese

Pear and Toasted Walnut
Spring Salad
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MENU ACCOMPANIMENTS

Menu accompaniments for lunch and dinner. All meals include one salad, one vegetable,
one starch and one dessert. Below is a list of the accompaniments to the entree.

ON THE SIDE - SELECT TWO CAKES
* Baked potato e Chocolate cake
* Garlic whipped red potatoes * Carrot cake
® Baby zucchini and pattypan squash ® Black forest cake
* Honey glazed ginger carrots * German chocolate cake
® Oven roasted garlic rosemary new potatoes e Carmel granny apple
® Rice pilaf * Raspberry white chocolate
® Basmati or jasmine rice cheese Bruleé .
® Long grain and wild rice ¢ Chocq|0’re pyramid
e Collard greens anglaise _
* Seasonal squash saute’ * Pound cake with
* Steamed parslied red potato wedges seasonal berries
e Risotto milanese ® Cheesecake with
® Fresh broccoli spears strawberries
* Asparagus spears (seasonal) * Carrot cake with
® Fresh zucchini with garlic and basil cream cheese frosting
¢ Green beans almondine * Warm bread pudding
® Parmesan whipped potatoes
[ )
Baby carrots SPECIALTY

* Ginger sesame snow peas
* House-made cannoli

e Caramel apple cheesecake parfait

DESSERTS ® Tiramisu

PIES AND COBBLERS e Créme Bruleé

* Dutch apple pie

* Blueberry crisp

® Peach cobbler

® Boston cream pie

® Pecan pie

* Key Lime pie

® Lemon meringue pie

MENU ACCOMPANIMENTS




