
Our Famous  

Chef’s Table 
 
 

Green Chili Mac & Cheese 

Smoked cheddar cheese sauce,  

panko bread crumbs, parsley  

Assorted Cookies & Dessert Bars 
Blondies, chocolate brownies, lemon 
bars, chocolate chip cookies, oatmeal 

raisin coookies 

 

7 Layer Dip 

Tortilla chips 

Assorted Salumi 

Local & Regional Artisan Cheeses 

Assorted Antipasti 

Marinated mushrooms,  

grilled vegetables, country olives 

Assorted Crostinis & Spreads 

Fresh artisan bread, hummus, 

honey, country jam 

Chimichurri Tri-Tip 

Chimichurri sauce,  

horseradish cream, 

bordelaise sauce 

 

Chicken Cordon Bleu 

Sautéed swiss chards, mornay 
sauce, parsley 

Pork & Sauerkraut 

Pan gravy, smashed potato 

Roasted Eggplant Parmesan 

Tomato, basil  
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Mushroom & Leek Bread Pudding 

Herb sauce, parsley  

Bistro Vegetables  

Yellow squash, zucchini, peppers, 

carrots 
Chorizo Wild Rice 

Peas, carrots, scallions 

Poppy Seed Chicken Salad 
Mixed greens, strawberry, pecans, 
snap peas, honey mustard 

vinaigrette  

Classic Caesar Salad 

Garlic croutons,  

Parmigiano reggiano  

Lentil Medley Salad 

Mushrooms, cucumbers, zucchini, 

red onions, sundried tomato, 
spinach, feta cheese, white balsamic 

vinaigrette  

Roasted Potato Salad 

Mustard dressing, red onions, celery, 

peppers  

Seasonal Market Fresh Fruit 

Enjoy the 

flavors of 

the season! 
 

- Chef Mark Mabry 
 


