
	
Our	Famous	Chef	Table	

The	Cure	Concert	
 

 

Tater Tots Bar 
 Beef chili, 
 shredded cheddar cheese, 
 sour cream,  
 bacon, scallions,  
 

Lemon Pistachio Tart 
Chantilly cream, 
raspberry coulis 
 

Tomato Basil Flatbread Squares  
Mozzarella cheese,  
balsamic glaze 

Assorted Salumi 
Local & Regional Artisan Cheeses 
Assorted Antipasti 

Marinated mushrooms,  
grilled vegetables, country olives 

Assorted Crostinis & Spreads 
Fresh artisan bread, hummus, 
honey, country jam 

Honey Chipotle Pork Loin 
Sweet n sour demi,  
horseradish cream 
 
 

Dr. Pepper Chicken 
Charred brussel sprouts,  
dr pepper bbq, parsley   

Brown Sugar Bourbon Glaze Tilapia 
Dirty rice,  
bourbon mustard sauce,  
diced peppers 

Smoked Tomato Baked Ziti 
  Spinach, mushroom, basil, mozzarella 

cheese  
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Roasted Garlic Potato 
 Scallions 
Cilantro Lime Roasted Cauliflower  

Black bean salsa, cilantro 
Roasted Vegetable Medley 

Eggplant, squash, zucchini, carrots, 
onions, tomato 
 

Roasted Onion Salad 
Mixed greens, butternut squash, figs, 
maple mustard balsamic dressing 

Classic Caesar Salad 
Garlic croutons,  
Parmigiano reggiano  

Southwest Chicken Salad 
Grilled corn, sweet onions, bell 
peppers, sliced almonds, lime 
dressing  

Lentil Medley Salad 
Mushrooms, cucumbers, zucchini, 
red onions, sun dried tomato, basil 
honey vinaigrette  

Seasonal Market Fresh Fruit 
 
 

	
Enjoy	the	
flavors	of	
the	season!	

 

- Chef Mark Mabry 
	


