2026 Deluxe Menu

DINNER: Chicken Marsala (GF, DF w/ butter)
Chicken breast topped with a sweet Marsala wine and mushroom sauce
Served with an aromatic rice pilaf (GF/DF/Vegan), green salad, hot vegetable and dinner rolls
(GF/DF/Veg: Garden Vegetable Ragu can be substituted for entree)

BREAKFAST: Hand Dipped French Toast
Offered with an assortment of syrups and toppings
Served with hearty breakfast sausage links (GF/DF) and fruit
(GF/D/VegF French Toast can be substituted)

LUNCH: Taco Salad Bar
Green salad served on crispy tortilla chips, with seasoned taco meat (GF/DF),
Mexican bean medley and assorted toppings
(No GF/DF/Veg modifications needed)

DINNER: Roast Beef (GF, DF*)
Served with gourmet mashed potatoes
and accompanied by a green salad, hot vegetable, dinner rolls
& creamy horseradish sauce
(GF/DF/Veg Roasted Mushrooms in Sauce over a Baked potato can be substituted)

BREAKFAST: Scrambled Eggs & Bacon
Served with hash browns (Gf/DF/Veg) and fresh baked breakfast pastry
(GF/DF scrambled eggs and coffee cake can be specifically substituted for regular)

All meals served with Hot and Cold Beverages

ALLERGIES: Modifications for dietary and some allergy needs can be made. There will be a surcharge for
these. Please let us know if anyone in your group will need dietary foods, at the latest 2 weeks before your
event.

If you have any concerns about your recommended menu please contact us.
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