
Monday Tuesday Wednesday Thursday Friday
Monday, Jan. 5th Tuesday, Jan. 6th Wednesday, Jan. 7th Thursday, Jan. 8th Friday, Jan. 9th

Entrees
Sesame Ginger 

Pulled Pork Tacos Roasted Turkey Breast Rosemary Braised 
Lamb Shank

Brown Sugar Rubbed
Virgina Ham Seared Pork Snitzel

Organic Breast of 
Chicken with Sundried

Tomato Pesto

Port Wine Braised 
Beef Short Ribs Tilapia Filetto Pompadour Hoisin Glazed

Cornish Hens Lemon Peppered Basa

Sides
Asian Slaw and

Pineapple Fried Rice Candied Sweet Potatoes Roasted Tomato Potatoes Lianase Horseradish Smashed 
Potatoes

Zucchini Cakes with 
Spicy Remoulade

Cranberry, 
Apple Stuffing Truffle Mashed Potatoes Roasted 

Cauliflower Mash Saffron Infused Rice Pilaf

Vegetables
Garlic Roasted
Green Beans

Grilled Seasonal 
Vegetables Chef ’s Wild Rice Aged Balsamic Infused

Grilled Vegetables Braised Red Cabbage

Roasted Fingerling 
Potatoes

Balsamic Glazed Brussels 
with Coconut Bacon Steamed Broccoli Rabe Wild Mushroom Faro Honey Ginger Glazed

Baby Carrots

Weekly Menu

A Chef ’s Selection of Salads and Desserts are Available Daily.
**Regular Menu Items May Be Substituted for Special Events or Holidays

* Game Day Menu                                                                                                           
																				                    #1 	

Happy New Year! 
2015


