
    

D INNER   MENU

E@N@T@R@E@E@S

Menu A
(choice of two)

Roasted Top Round of Choice Beef
t a b l e  s i de  c a r v i n g  s t a t i on  + .50

Roast Pork Loin
s e r ved  i n  a  c a r a wa y  s a uce

Breast of Turkey
f r e s h l y  ro a s t ed  &  s e r ved  i n  a  wh i t e  s a uce

Addi tona l  En t rees  pr iced wi th

Hand-Carved Top Round of  Bee f

Chicken Dijon
bone l e s s  b rea s t  o f  c h i c ken  i n  a  c rea m  D i j on  s a uce

Pan Fried Chicken
boneless breast coated w/ honey mustard & herb bread crumbs

Chicken Florentine 
served in a cream sauce w/ spinach, sun dried tomatoes & mushrooms

Chicken Capri 
s t u f f ed  w /  a r t i c ho kes ,  wa l n u t s  &  chees es

Southwestern Chicken 
s t u f f ed  w /  s un  d r i ed  toma toes ,  g oa t  c hees e  &  p i ne  nu t s

Chicken Cordon Bleu
s t u f f ed  w i t h  h a m  a nd  Sw i s s  c hees e

Additional Entrees
( c ho i ce  o f  one )   (p r i c ed  a s  s o l e  en t r ée )

A-3 Pork Tenderloin
marinated, gril led & served in a teriyaki sauce or garlic mayo

A-4  Grilled Salmon
s e r ved  w i t h  c hu t ney  ma yo

A-5  Rib-Eye of Beef
pr i me  r i b  c a r ved  to  o rde r

A-6  Tenderloin of Beef
ca r ved  to  o rde r  &  s e r ved  w /  cho i ce  o f  s a uces

S @A @ L @A @D @S
Dinner Salad

i c e - be rg  &  roma i ne  w i t h  t oma toes ,  on i on s ,  c a r ro t s ,

&  chees e  to s s ed  w /  Hend r i ’ s  own  v i n a i g r e t t e  d re s s i n g

Caesar Salad
roma i ne  l e t t u ce  w i t h  c rou ton s ,  pa rmes a n  chees e

&  Ca es a r ’ s  d re s s i n g

Spinach Salad 
w/ strawberries, spiced pecans & goat cheese in a poppy seed dressing

Spring Salad 
mixed greens, red cabbage, walnuts, dried apricots in raspberry vinegar

Greek Salad 
romaine w/ tomatoes, cucumbers, peppercinis, kalamata & feta

Tomato Salad
tomato wedges w/ cucumber, red onion & orzo in a balsamic basil vinegar

All Dinners are Accompanied by 
Choice of Three Sides

Choice of One Salad

Dinner Rolls served with Butter

Fresh Brewed Coffe

V @E @G @E @T @A @B @ L @E @S
Southern Style Green Beans

who l e  bea n s  f l a vo red  w i t h  ba con  &  a l monds

Carrots Tuscany
j u l i enne  cu t  w /  g o l den  r a i s i n s  i n  a  c h a rdonna y  bu t t e r

Carrots Amaretto
ca r ro t  n ug g e t s  w i t h  Ama re t to  l i queu r

Broccoli Pancotto
b rocco l i  f l o r e t s  ba ked  w /  b rea d  c r umbs ,  c h i l i e s  &  pa rmes a n

Pan Asian Medley
s now pea s ,  b rocco l i ,  c a r ro t s ,  b a by  co rn  &  bea n  s p rou t s

Capri Mix
zucch i n i ,  s qua s h ,  c a r ro t s ,  &  g reen  bea n s  w /  I t a l i a n  he rb s

Mardi Gras Medley
b rocco l i ,  r ed  peppe r ,  c a r ro t s ,  c a u l i f l owe r ,  r ed  c a bba g e

Root Medley
ro a s t ed  c a r ro t s ,  c e l e r y  roo t  &  pa r s n i p s

California Mix
ca u l i f l owe r ,  c a r ro t s ,  &  s ug a r  s n a p  pea s

Asparagus (+.mkt.)
s t ea med  &  topped  w /  s un  d r i ed  toma toes  &  to a s t ed  a l monds

P @O @T @A @T @O @E @S
Persillade New Potatoes

baked with basil, rosemary & topped with scallions & parmesan cheese

Potato Medley
d i ced  new &  s wee t  po t a toes  w /  s c a l l i o n s  &  ba con

Potatoes Burgundy
sliced potatoes in a sour cream scallion sauce, topped w/ pepper cheese

Potato Gratin
baked w/ herbs & tossed w/ balsamic vinegar, dijon mustard & goat cheese

Creole Whipped
I d a ho  &  s wee t  po t a toes  w /  chees e ,  s ou r  c rea m  &  g a r l i c

P @A @S @T @A @S
Cavatelli Prima Vera

shell pasta with peas, tomatoes & mushrooms in cream sauce

Capelli D’Angelo
t h i n  pa s t a  i n  bu t t e r  w i t h  f r e s h  veg e t a b l e

Paglia e Fieno Fettuccine
 a l f r edo  c rea m  s a uce  w /  f r e s h  s p i n a ch ,  t oma toes  &  ba con

Pesto alla Genovese
chees e  to r t e l l i n i  w /  mu s h rooms  &  peppe r s

Sicilian Rigatoni
s e r ved  w /  s p i n a ch ,  s un  d r i ed  toma toes ,  peppe r s ,

k a l a ma t a  o l i v e  &  f e t a  

Butterflies of Summer
farfalle tossed w/ zucchini, yellow peppers, tomatoes & mushrooms

Herb Rice Pilaf
wh i t e  &  w i l d  r i c e  w i t h  t oma toes  &  a l monds


