
Side Dishes 
Plated Accompaniments 

|  BREAD SERVICE | 
 

Assorted Artisan Breads  
with whipped butter provided in baskets on tables, 

include with all plated dinners 
 

|  SALAD COURSE | 
 

House Salad 
fresh baby greens, asiago cheese, 

butter croutons and tomatoes with choice of  
ranch, Italian and creamy balsamic vinaigrette, 

 include with all plated dinners 
 

Roasted Orange Salad 
arugula, oven dried oranges, dried cranberries, 

cayenne candied walnuts and goat cheese 
crumbles with an orange cointreau vinaigrette 

 additional $2.50 
 

Drunken Raspberry Salad 
fresh baby greens, country raspberries, 

pancetta bacon, caramelized shallots and 
corn bread croutons topped with 

vodka raspberry vinaigrette 
 additional $2.50 

 

European Caesar 
crisp romaine, chopped chicken, 

roasted artichoke hearts, anchovies,  
parmesan reggiano and butter croutons 
with a creamy pesto Caesar dressing 

 additional $4.50 


