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azthe Garnegio

The |7 nhcg’oa/ Puttet K cccption

Salad selections
ﬂ’lc:asc select two of the Fo”owing)
Mixed greens with fresh vegetablcs and a varietg of dressings
]talian choPPec{ salad with romaine, tomatoes, red onions, and gorgonzola

SPinach salad with red onions, cranberries, feta cheese and blackberrg vinaigrette

[ ntrée selections

(Flcasc select two or the three of the Fo"owing)

Herb roasted chicken with gar]ic butter

Honey thyme chicken

PBalsamic gri”cd flank steak with mushrooms

Slow cooked beef brisket with T ennessce whiskeg glaze
Molasses braised Pork loin with blackberrg sauce
Ovcn roasted salmon with sautéed spinaclﬁ and roasted red peppers

Accom Panimcnts

Flcasc select three of the Fo”owing
r‘]erb roasted Potatocs
Buttermilk smashed potatoes with cheddar cheese
Farslied red Po’catoes
Jasmine rice with garlic and herbs
Haricot vert with herb butter
Chcxc’s sclect seasonal vegetablcs
r_ioncy glaze& carrots and red onions

Country stg]e green beans

Servecl with Dinner Kolls w/buttcr, Ur\~5weet ]ced Tca, Water & Cogce




