SPRING SUMMER ALA CARTE

Chicken Entrees

Grilled Nectarine Chicken Breast

fresh nectarine, red onion and basil relish
GF/DF

Chicken Picatta

lemon, capers, white wine butter sauce
GF

Jamaican Jerk Island Chicken

Pineapple Salsa
GF/DF

Tequila Lime Chicken Thighs

Tequila, honey, lime, orange juice, garlic
GF/DF

Greek Chicken

artichoke, sundried tomato veloute
GF/DF

Caprese Chicken,
grape tomato, fresh mozzarella, basil,

pesto sauce, balsamic reduction
GF

Huli Huli Chicken Thighs

pineapple, Soy, brown sugar, ginger, scallions
GF/DF

Chicken Marsala

mushrooms, shallots Marsala wine sauce
GF/DF



Beef Entrees

Argentine Bistro Tender

Chimichurri Sauce
GF/DF

Mexican Grilled Flank

Charred Corn, Avocado Salsa, Salsa Verde
GF/DF

Roast NY Strip Diane

creamy beef demi, Cognac, Dijon mustard
GF

Steak Marsala
medallions of bistro tender, mushroom

Marsala wine sauce
GF

Braised Beef Brisket

caramelized onions demi sauce (GF, DF)
GF/DF

Pork Entrees

Asian Marinated Pork Medallions

ginger, soy, honey, hoisin, lime, garlic, baby bok choy

fresh orange
GF/DF

Pork Picatta

Lemon, capers, white wine butter sauce
GF

Double Cut Pork loin Chop

apple cider glazed
GE/DE



Seafood Entrees

Baked Cod Fillet

Lemon Garlic Sauce
GF/DF

Mediterranean Salmon
grape tomato, Kalamata olives, lemon,

capers, garlic, basil
GF/DF

Blackened Salmon Herby Chimichurri

Tomato Corn Salad
GF/DF

Teriyaki Mahi Mahi

Fresh Mango Salsa
GF/DF

Tilapia Fish Tacos
corn tortillas, cabbage, fresh cilantro, cojita,

chipotle crema, lime wedges
GF

Poached Salmon

Lemon Dill Buerre Blanc
GF



Vegetarian Entrees

Grilled Eggplant Rollatini

ricotta, basil mozzarella, marinara
VEG

Jamaican Jerk Island Tofu

Fresh Pineapple Salsa
GF/DF/VEG/VEGAN

Sundried Tomato Polenta Crostini

Chickpea Pesto
GF/DF/VEG/VEGAN

Grilled Vegetable Strudel

Roasted Red Pepper Coulis
VEG

Spinach Stuffed Portabella

veggies and feta cheese
GF/VEG

Pasta Entrees

Chicken Alfredo
penne, sundried tomato, basil, mushrooms,
creamy alfredo sauce

Four Cheese Lasagna

ricotta, mozzarella, parmesan, cheddar, marinara
VEG

Vegan Tomato Basil Pasta

orecchiette pasta, roasted tomato, garlic, basil chickpeas
DF/VEG/VEGAN



Salads

Baby Spring Salad Mix
European cucumber, grape tomato, watermelon radish,

red onion, white balsamic vinaigrette
GF/DF/VEG/VEGAN

Watermelon Feta Salad

fresh mint, basil leaves, honey lime dressing
GF

Peach & Peppery Arugula Salad

blue cheese, red onion, white balsamic vinaigrette
GF/VEG

Strawberry Spinach Salad

sliced almonds, feta, honey Dijon vinaigrette
GF/VEG

Mediterranean Chickpea Salad

cucumber, Greek olives, red onion, red peppers, feta
GF/VEG

Italian Chop Salad
Crisp romaine, iceberg, mozzarella cheese,
peppercini, red onion, grape tomato, garbanzo beans,

Italian dressing
GF/VEG



SIDE DISHES

Colorado Fingerling Potatoes

Seasalt, rosemary
GF/DF/VEG/VEGAN

Traditional Mashed Potatoes
GF/VEG

Rice Pilaf

celery, onion, fresh herbs, butter, chicken broth
GF

Basmati Rice
GF/DF/VEG/VEGAN

Seasonal Roasted Vegetables

olive oil, fresh herbs
GF/DF/VEG/VEGAN

Grilled Asparagus lemon butter
GF/VEG

Roasted Broccolini
GF/DF/VEG/VEGAN

Brandied Baby Carrots

Brandy, brown sugar, butter
GF/VEG

French Green Beans

olive oil, roasted shallots toasted almonds
GF/DF/VEG/VEGAN



