Sandwich Menu

Choice of, thee sandwiches, two side
dishes, two beverages and one dessent
for $12.00 per person. Your sandwich choices include:

The Club. TFutkey and ham on white bread with

american cheese, lettuce, tomato and bacon.

The Otalian. Roma tomatoes, provolone cheese,
p
prosciutto ham, and lettuce on focaccia bread.

Chicken Salad. Frech grilled chicken diced and
mived with seasoned mayonnaise. Comes with lettuce
and tomato on sourdough bread.

Cobb Sandwich. Tukey, bacon, avocado, tomato,

blue cheese and lettuce on whole wheat bread.

The Ranch Hand. Roast beef, emoked swiss

cheese, lottuce, tomato and ranch-horseradish
dressing on potato bread.

The FH & FH. Smoked ham, havarti cheese,

lottuce and tomato on marble rye.

~ Sides ~
Fresh Fruit with Kahlua Sour Cream Dip

Fresh and in season fuit with a homemade sour cream,
brown sugar and TKahlua dip.

Cesar Salad

Clagsic Caesar salad with patmesan cheese, garlic
croutons and clagsic Caesan dressing.

FHomemade Potato & Vegetable Chips

Sweet potatoes, purple potatoes, patsnips and cantots.

Chef Mathew's Signature Salad

Mied greens with mandatin oranges, dried cranbetties,
white raising, almonds and raspbenty vinaigrette dressing.

Bupfet Menu

QYout choice of two entrees, three sides,
one desgert and two beverages for $15.00
per person. Buffet meals include a dinner 100l and a tossed
salad with your choice of two dressings.

* Denotes items that can have a cawing station with a chef
attendant for an additional fee of $25.00.

Bee} Roast”

Flavorful seasoned and slow roasted on a bed of vegetables.

Baked Chicken
Bone in chicken dipped in seasoned {lour and basted with butter.

Kielbasa
Fresh made, tope style kielbasa grilled to perfection.

TDuttkey Roast *

Wrapped with bacon and slow roasted to seal in the juices.

Glaged “Pork Roast *

Roasted with a mustard, hetb and brown sugar glage.

Lemon, Garlic Cod

This mild tasting fish is oven roasted on a bed of lemon and garlic.

~ Gidee ~
Rice Pilaf
Creamy tice pilaf with the {lavor of {resh hetbs and chicken stock.
Cotn

Sweet yellow and white kemnel cotn sautéed in butter, salt and
pepper.
Gheen Beans

QUhole green beans slow cooked with bacon.

Negetable Medley

Catote, summer squash and gucchini lightly steamed until tender.

FHetb, Buttered Egg Noodles

AL dente buttered noodles seasoned with thyme and rosemany.

Maghed Potatoes
Qith butter ot gravy of your choice.

Dessents

Fruit Pies ~
Apple, Chenry, Peach, Mived Berny ot Blue-
betty.

Pecan Pie
Cream Pie

Banana, Coconut, Boston ot Chocolate.

Cheege Cakes
Plain Vanilla, Strawbetry or Raspberny.

Black Forest Cake

Chocolate cake with layers of chenties and white
icing.

Catrot Cake

9 you would like to just have desserts and beverages
that may be aranged for $4.50 per person.

Beverages
Coffee
Regular, decaff o half caff.
FHot Tea
Asgorted {lavor tea basket.
Fruit Punch
Sparkling Grape Juice
Red o White
Yeed Tea

Qith Lemon and Fresh Mint on side.

+ Qeed water will be served with all meals.

++ Prices teflocted above include; china, silvetware,
crystal, linen napking and white tablecloth. 9f you desire
your: meal maybe served on upscale paper producte for
$1.30 lece per person.




