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Jersey Cole Slaw
Shredded green and purple cabbage and carrots in a light, creamy red wine dressing

Broccoli and Bow Ties
Bow tie pasta tossed with sautéed garlic and broccoli

Potato and Cauliflower Parmesan Mash
Cauliflower and potato mash with parmesan cheese

Creamy Grits with Sautéed Mushrooms, Bacon and Tomatoes
Button mushrooms sautéed with bacon and fresh tomatoes over creamy southern
parmesan grits

Minted Peas
Tender young peas with butter and fresh mint

Black Beans and Rice with Cilantro Pesto
Black beans and fluffy rice tossed with a fresh cilantro pesto

Greek Orzo and Grilled Shrimp Salad with Mustard-Dill Vinaigrette
Orzo pasta with grilled shrimp and a mustard-dill vinaigrette

Roasted Winter Vegetables
Potatoes, turnips, and parsnips with olive oil, salt and pepper

Herb and Apple Stuffing
Savory sage and rosemary bread stuffing with fresh granny smith apples

Loaded Baked Potatoes
Cheddar, bacon, green onions and sour cream

Baked Potato with a Sautéed Bacon and Mushroom Sauce
Traditional baked potato with a creamy bacon mushroom sauce
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Peas and Prosciutto
Sweet young peas tossed with crispy prosciutto

Pesto Pea Salad
Young peas tossed with fresh basil pesto and parmesan

Green Bean Salad
French green beans, edamame, and tomatoes in mustard vinaigrette

Potatoes Gratin
Potato slices baked in gruyere-herb cream sauce

Creamed Spinach
Spinach sautéed in a creamy garlic parmesan sauce

Sautéed Spinach
Fresh spinach sautéed in olive oil and garlic

Summer Squash Stuffing

Yellow summer squash sautéed with leeks and parsley mixed with parmesan and bread
stuffing topped with stewed tomatoes

Turkey Sausage and Pumpkin Stuffing

Tomato Mozzarella Salad with a Creamy Chive-Cilantro Dressing

Sautéed Zucchini with Stewed Tomatoes, Basil and Parmesan
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Smashed Potatoes
With butter and selected toppings.

Available toppings:

Green Onions, Roasted red peppers, bacon, mushrooms, béchamel sauce, tomato-
basil Bruschetta, Boursin cheese, Parmesan, crispy prosciutto, pepper-jack cheese,
gravy, peas, herbs, and roasted garlic

Roasted Broccoli
Broccoli florettes tossed with olive oil, salt, and pepper and roasted

Fresh Artichokes
Steamed and served with roasted garlic and lemon aioli

Roasted Asparagus and Parmesan
Fresh asparagus spears oven roasted with parmesan, salt and pepper

Sautéed Asparagus and Snap Peas
Fresh asparagus spears and sugar snap peas sautéed in olive oil and garlic

Grilled Vegetables
Grilled onions, zucchini, tomatoes, eggplant tossed with olive oil , salt, and pepper

Tabouli Salad
Bulgur wheat with fresh tomatoes, cucumbers, parsley, kalamata olives and feta with
garlic lemon vinaigrette

Garden Salad
Fresh greens, shredded carrots, sliced red onion and dressing

Dressing:

Creamy Honey Mustard, Poppy seed, Herb Ranch, Italian, Caramelized Onion
Vinaigrette, Thousand Island, Blue Cheese, Asian Ginger, Lemon Garlic Vinaigrette
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