
 
Our Famous Chef Table 

Steely Dan Concert 

 

Nacho Bar 

Ground beef, diced tomatoes,  

diced onions, jalapeños, cheese,  
sour cream, pico de gallo    

 

Cookies N’ Cream Cake 

Chantilly cream, 
chocolate sauce,  

 

Chicken Enchilada Dip 

Green chilies, jalapeño peppers, 

cheddar cheese, 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 

Roasted Garlic Sirloin 

Red wine mushroom demi,  

horseradish cream 

Herb Roasted Chicken 

  Green chili sauce,  

  roasted corn, diced peppers 

Pork Marsala 

Roasted tomato, marsala sauce, parsley 

Pasta Primavera  

  Roasted vegetables, marinara sauce, 

Parmesan cheese 
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Cauliflower Mashed potato 
Scallions 

Roasted Butternut Squash Wild Rice 

Parsley 

Wine Dijon Brussels Sprouts 

Cranberry, parsley 

 

Asparagus Artichoke Salad 

Grape tomatoes, red onions,  

roasted peppers, lemon vinaigrette  

Classic Caesar Salad 

Garlic croutons,  

Parmigiano Reggiano  

Orzo Greek Salad 

Grape tomatoes, Kalamata olives,  

red peppers, feta cheese,  

red wine vinaigrette  

BLT Salad 

Romaine, bacon, cheddar cheese, 

tomatoes, house made ranch 

dressing 

Seasonal Market Fresh Fruit 

 

 

Enjoy the 

flavors of 

the season! 
 

- Chef Mark Mabry 
 


