
L A N D  &  S E A  M E N U
Meat Entrees

Side Dishes

Optional Add-Ons

S L I C E D  R O A S T  B E E F  W /  H O R S E R A D I S H  S A U C E
B L A C K  P E P P E R  S A L M O N  F I L L E T  W /  D I L L  S A U C E

H E R B  R O A S T E D  R E D  S K I N  P O T A T O E S
S L I C E D  B A G U E T T E S  W /  B U T T E R

$ 4 0 . 0 0 / A D U L T

G R I L L E D  S E A S O N A L  V E G E T A B L E S

Spinach |  Shaved Red Onion |  Fresh Berries  |  Toasted Almonds
Ranch Dressing |  Balsamic Dressing 

S P I N A C H  B E R R Y  S A L A D
Zucchini  |  Yel low Squash |  Red Onion |  Bel l  Peppers  |  Baby Bel la  Mushrooms

C A P R E S E  S T U F F E D  P O R T O B E L L O  M U S H R O O M  ( V )
Fresh Mozzarel la  |  Tomatoes  |  Basi l  |  Drizzled with Balsamic Glaze

May be substituted for  the entree for  Vegetarian Guests  at  no additional  charge

C O R N  &  B L A C K  B E A N  S T U F F E D  P O R T O B E L L O
M U S H R O O M  ( V ,  V G )

Roasted Corn |  Tomatoes  |  Black Beans |  Onions |  Bel l  Peppers  |  BBQ Sauce
May be substituted for  the entree for  Vegan Guests  at  no additional  charge

* Menu pr ic ing  i s  good through December  3 1 ,  2025  *


