
Our Famous  

Chef’s Table 
 
 

Chopped BBQ Brisket  

House made cheddar corn bread, levy 
signature bbq sauce, baked beans, 

southern slaw, warn dinner rolls    

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

oatmeal raisin coookies 

 

Broccoli Parmesan 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 

Basil Pesto Marinated Sirloin 

Cabernet demi,  

horseradish cream, 

 

Chicken Piccata  
Lemon capers sauce, wilted spinach, 

grilled lemons  

Chipotle Lime Tilapia 

Sauteed green beans, chipotle 

honey sauce, parsley  

Pulled Pork Mac & Cheese 

Cheddar cheese sauce, toasted 
panko bread crumbs, parsley 
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Buttermilk Mashed Potato 

Onion crisp, scallions 

Mushroom Wild Rice 
Peas, carrots, parsley  

Bistro Vegetables  
Zucchini, squash, carrots, roma 

tomatoes  

Plum Tomato Salad 
Arugula, goat cheese, raspberry 

vinaigrette   

Classic Caesar Salad 

Garlic croutons,  

Parmigiano reggiano  

Watermelon Feta Salad 

Mixed greens, arugula, red onions, 
tomatoes, balsamic vinaigrette  

Chicken Orzo Salad 

Arugula, onions, peppers, basil, 

grape tomatoes, red wine vinaigrette  

Seasonal Market Fresh Fruit 

Enjoy the 

flavors of 

the season! 
 

- Chef Mark Mabry 
 


