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Veggie Hot Dishes

Eggplant Parmigiana | $10.00
thinly sliced eggplant seasoned and layered 
with Italian cheeses and homemade 
marinara  

Vegan Stir Fry | $10.25
marinated tofu, stir fried with hoisin sauce 
and special seasonings

Grilled Vegetable Kabobs {GF} | $10.50
marinated & grilled seasonal  
vegetables

Fried Tofu | $10.95
spicy Thai chili garlic sauce

Vegan Stuffed Peppers {GF} | $11.50
organic black lentils, basmati rice, garlic, 
onions, herbs 

Tortellini Primavera Alfredo | $10.50 
tricolor cheese tortellini, seasonal 
vegetables, creamy alfredo, 
parmesan 

Butternut Squash Ravioli | $12.50
white wine butter sauce, sage

Cheese Ravioli | $10.50
alfredo or marinara sauce

Cheese Manicotti | $10.95
ricotta filled rolled pasta, marinara sauce

Vegetable Fajitas | $9.95
roasted seasonal vegetables, sautéed 
peppers and onions, guacamole, pico de 
gallo, sour cream, cheddar cheese, corn, 
and flour tortillas

Vegan Stuffed Cabbage Rolls 
{GF} | $10.50
brown rice, mushrooms, dried cranberries, 
onions, red wine

Mediterranean Stuffed Eggplant 
{GF} | $10.50
basmati rice, diced tomatoes, onions, 
Mediterranean spices 

Roasted Sweet Potatoes {GF} | $10.95
Thai peanut sauce

Vegetable Gallaya {GF} | $11.50
tomatoes, squash, zucchini, mushrooms, 
eggplant, onions and peppers, middle 
eastern spice blend

Vegetable Lo Mein | $10.25
seasonal vegetables, bean sprouts, 
soy-ginger sauce, sesame

Italian Stuffed Zucchini {GF} | $10.25
mushrooms, zucchini, tomatoes, garlic, 
parmesan cheese, and basil

Turkish Charred Eggplant 
{GF} | $12.95
olive oil, lemon yogurt, grape tomatoes, 
roasted chickpeas, and walnuts

Vegetable Lasagna | $45.00
fresh pasta, béchamel sauce, seasonal 
vegetables, mozzarella, parmesan, basil

Main Course   priced per person, minimum order of 10
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Signature Meat Dishes

Beef  Burgundy Tips* {GF} | $12.75
beef tenderloin, caramelized onions, 
roasted mushrooms, red wine bordelaise

Countryside Lasagna | $55.00
fresh pasta, seasoned ground beef & 
pork, marinara sauce, ricotta, parmesan, 
béchamel sauce

Beef  Pot Roast {GF} | $12.95
beef chuck roast, carrots, onions, fresh 
herbs, beef stock

Beef  Tenderloin* {GF} | $17.95
6oz steaks, grilled and finished with 
peppercorn burgundy sauce

Carne Asada* {GF} | $16.95
citrus marinated, grilled flank steak

Home Style Meatloaf | $45.00
ground beef, diced vegetables, brown 
sugar-tomato glaze

London Broil* {GF} | $16.95
marinated flank steak, braised with beef 
broth, red wine, onion, and garlic

Asian Beef  Stir Fry* | $14.25
sautéed vegetables, seared beef 
tenderloin, hoisin sauce

Beef  Teriyaki* | $12.95
beef tenderloin, ginger, soy, garlic, teriyaki 
sauce

Braised Short Ribs | 16.95
red wine demi-glace, crispy fried onion

Pork BBQ Ribs {GF} | 13.95
slow smoked St Louis style ribs, house BBQ 
sauce
 
Beef  Kabobs* {GF} | $11.95 
onions, peppers, tomato, marinated beef 
tenderloin

Mediterranean Beef  Skewers* 
{GF} | $12.95
Marinated beef tenderloin, garlic, lemon, 
parsley, thyme, oregano, Greek yogurt 

Garlic Beef  & Broccoli* | $12.50
seared beef tenderloin, garlic sauce, 
broccoli, mushrooms, hoisin sauce, sesame 
oil, brown sugar

Surf  & Turf* {GF} I $19.50
grilled filet mignon, sautéed scallops, 
jumbo shrimp, garlic butter

Main Course   priced per person, minimum order of 10
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Signature Chicken Dishes

Chicken Parmigiana | $8.25
breaded chicken, marinara sauce, fresh 
mozzarella, parmesan cheese, basil

Chicken Piccata | $8.25
breaded chicken breast, lemon butter 
sauce, capers, fresh herbs

Chicken Teriyaki | $7.50
soy, ginger, garlic, teriyaki sauce, seared 
chicken breast 

Moroccan Chicken {GF} | $8.25 
braised chicken breast, curry spice, olives

Bourbon Pecan Chicken | $8.25
pecan breaded chicken breast, creamy 
whiskey sauce

California Chicken {GF} | $8.25
Marinated and stuffed chicken breast, 
pepper jack cheese, tomato, avocado

Chicken Cordon Bleu | $8.25
chicken breast stuffed with shaved ham 
and gruyere, breaded and baked

Grilled Chicken Kabobs {GF} | $7.25
marinated chicken breast, bell peppers, 
onion, pineapple

Chicken Marsala | $8.50
lightly floured, seared chicken breast, 
sautéed mushrooms, marsala-sherry wine 
sauce

Mediterranean Grilled Chicken | $9.25
grilled chicken breast,  mushrooms, 
caramelized onions, black olives, tomato, 
spinach, feta cheese, pine nuts, herb 
velouté

Asian Chicken Stir Fry | $8.25
fresh vegetables, seared chicken breast, 
hoisin sauce

Chicken Française | $8.25
lightly breaded chicken breast, lemon herb 
beurre blanc

Chicken Enchiladas {GF} | $7.50
chili marinated pulled chicken, corn tortilla, 
fire roasted tomato sauce, crema, cilantro

Grilled Rosemary Chicken {GF} | $7.50
rosemary & olive oil marinaded chicken 
breast

Braised Balsamic Chicken {GF} | $8.25
braised chicken, rosemary, garlic, onion, 
balsamic reduction

Chicken Marbella {GF} | $9.50
pan seared chicken breast, fresh diced figs, 
capers, green olives, white wine butter 
sauce

Cristian’s Chicken {GF} | $7.50
grilled chicken breast, avocado, tomato, 
and cucumber salsa.

Grilled BBQ Chicken {GF} | $7.50
grilled spiced and marinated chicken 
breast, house BBQ sauce

Chipotle Lime Chicken {GF} | $7.75
grilled chicken breast, chipotle lime sauce

Honey Dijon Chicken {GF} | $8.50
grilled chicken breast, fresh rosemary, 
honey Dijon glaze 

Marmalade Chicken {GF} | $7.95
grilled chicken breast, marmalade, grain 
mustard glaze

Rosemary Roasted Turkey Breast 
| $65.00
sliced with turkey gravy

Main Course   priced per person, minimum order of 10
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Chicken Pizzaiola {GF} | $8.95
chicken breast, tomato sauce, pepperoni 
slices, fresh mozzarella

Skillet Chicken {GF} | $9.50
sun dried tomato, parmesan cream sauce, 
garlic, thyme, red pepper flakes, heavy 
cream, parmesan cheese and fresh basil
 
Crispy Orange Chicken | $8.50
breaded chicken, orange sauce, ginger, 
garlic, fresh orange.

Signature Seafood Dishes

Caribbean Mahi-Mahi {GF} | $12.75
jerk spice, mango chutney, green onions

Poached Salmon* {GF} | $12.50
white wine court bouillon, dill, capers, 
lemon butter sauce

Potato Crusted Mahi Mahi 
{GF} | $12.75
fresh mahi coated with potato flake, 
pan-seared, lemon butter sauce

Panko Crusted Mahi Mahi | $12.75
Japanese mustard and panko crust, light 
cream sauce

Caribbean Salmon* {GF} | $12.50
jerk spice, mango chutney, green onion

Shrimp Diablo {GF} | $13.95
sautéed jumbo shrimp, Cajun spice, garlic, 
tomato, butter, cream, mozzarella cheese, 
green onion

Shrimp Ranchero {GF} | $13.95
sautéed jumbo shrimp, tomato, black 
beans, cilantro, garlic, onions

Grilled Salmon Filets* {GF} | $12.50
choice of sauce: honey-ginger, lemon 
butter or orange-mango

Seafood Cardinal* {GF} | $13.95
sautéed scallops & jumbo shrimp, tomato, 
cream, tabasco, cayenne, brandy

Garlic Scallops* {GF} | $12.50
sautéed sea scallops, garlic, fresh herbs, 
white wine, butter

Blackened Cod {GF} | $12.95
coconut-lemon butter sauce

Seafood Medley* {GF} | $13.95
sautéed salmon, scallops, shrimp, tomato 
cream sauce

Shrimp Kabobs {GF} | $10.95
grilled shrimp, bell peppers, onions

Mexican Shrimp Skillet {GF} | $13.95
red & green peppers, corn, black beans, 
tex-mex spices, cilantro, tomato, olives

Salmon Scampi* {GF} | $12.50
sautéed wild pacific salmon, garlic, white 
wine, lemon, butter

Tangerine Shrimp {GF} | $13.95
sautéed shrimp, fresh tangerines, mango 
chutney, jerk seasoning

Jumbo Lump Crab Cakes | $20.95
pan-seared, remoulade sauce

Main Course   priced per person, minimum order of 10
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Carving Board
grilled flank steak with horseradish cream sauce*

grilled salmon with cilantro sauce*
blackened chicken breast with garlic sauce

roasted seasonal vegetables, roasted rosemary potatoes, tossed salad, artisan bread

Italian
chicken parmesan, beef & pork meatballs, herb cheese manicotti

garlic herb focaccia, Caesar salad, ricotta pistachio cake, mini cannoli’s

Mexican
beef barbacoa, guajillo marinated grilled chicken, vegetable and cheese quesadillas

lime crema, queso fresco, corn & flour tortillas, guacamole, fire roasted salsa
charro beans, jasmine rice, southwestern chopped salad, Mexican wedding cookies

Asian
general Tso’s chicken, beef stir-fry, 

jasmine rice, crispy wonton noodles, vegetable egg rolls, 
rice vermicelli noodle salad, fortune cookies

Greek
lamb & chicken kabobs*, 

falafel, basmati rice,
pita bread, tzatziki, marinated red onion, cucumber & tomato, olives, feta,

Greek salad, baklava

Southern
fried chicken, slow smoked pulled pork, house BBQ sauce

roasted garlic mashed potato, corn succotash, wedge salad, biscuits, coconut cake

Pre-Selected Buffet Options   $55 per person, minimum order of 10
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Vegetables

Sautéed Green Beans & Carrots 
{GF} | $4.00
garlic, shallots, butter

Grilled Asparagus {GF} | $5.00
garlic, shallots, olive oil

Broccoli and Cauliflower Au Gratin 
| $55
seasoned cream, parmesan cheese

Sautéed Green Beans with Almonds 
{GF} | $4.50
garlic, shallots, butter

Southern Style Collard Greens 
{GF} | $4.00
smoked ham, garlic, chicken broth

Stir Fried Seasonal Vegetables | $4.00
garlic, ginger, soy sauce

Roasted Seasonal Vegetables 
{GF} | $4.00
garlic, fresh herbs, olive oil

Zucchini Bake | $5.50
onions, parmesan, fresh herbs, panko 
breadcrumbs

Sautéed Corn with Fresh Tarragon 
{GF} | $4.00
garlic, shallots, butter

Green Bean Casserole | $5.50
mushroom gravy, crispy onions

Glazed Baby Carrots {GF} | $4.50
maple, honey, orange, butter

Individual Cauliflowers Au Gratin
| $4.75
gruyere cheese, béchamel 

Honey Glazed Butternut Squash 
{GF} | $3.50
feta cheese, local honey, olive oil
Starch

Old Fashioned Sweet Potatoes 
{GF} | $4.50
brown sugar, cinnamon, cloves, orange 
peel

Macaroni and Cheese | $5.50
elbow pasta, smoked gouda cheese sauce

Potatoes au Gratin | $4.50
thin sliced potatoes, cream, parmesan

Apple and Sausage Stuffing | $4.50
garlic herb croutons, chicken broth, maple 
sausage

Penne Pasta | $4.00
marinara or alfredo sauce

Baked Beans {GF} | $4.50
bacon, brown sugar, pinto beans

Individual Potato Dauphinoise 
{GF} | $4.50
seasoned cream, parmesan cheese

Baked Potato {GF} | $4.95
sour cream, chives, butter, bacon

Charro Beans {GF} | $4.00
Mexican style black beans

Southern Style Grits {GF} | $4.50 
Virginia corn grits, cream, cheddar cheese, 
garlic

Creamy Garlic Fingerling Potatoes 
{GF} | $5.25
roasted fingerling potatoes, garlic cream 
sauce, fresh herbs

Loaded Mashed Potatoes {GF} | $4.50
cheddar cheese, bacon, sour cream, chives

Side Dishes   priced per person, minimum order of 10
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Roasted Garlic Mashed Potatoes 
{GF} | $4.00
seasoned cream, roasted garlic, butter
Rosemary Roasted Red Potatoes 
{GF} | $3.50
new potatoes, olive oil, garlic

Steamed Jasmine Rice {GF} | $3.50

Side Dishes   priced per person, minimum order of 10


