
DINNER BUFFET $22
SALADS

HARVEST SALAD
mixed greens,  dried cherry,  red onion,  sundried tomato

served with cider vinaigrette

PANZANELLA SALAD
cucumber,  tomato,  red onion,  f resh herbs,  roasted black pepper, 

served with sherry vinaigrette

ENTREES

BRAISED CHICKEN THIGH
slow cooked mediterranean spiced chicken thigh,  golden chickpeas, 

served over parmesan infused wild rice

CHICKEN ALFREDO
slow cooked chicken, f resh parmesan, roasted garl ic cream sauce

CHILI TAGLIATELLE
sauteed shrimp, chil i  oi l ,  roasted red peppers,  garl ic , 

red onion,  f resh herbs

POMODORO
conf it  martel  tomato,  roasted garl ic oi l ,  f resh basi l

DESSERT

PUMPKIN TIRAMISU
pumpkin spice cake,  mascarpone f i l l ing,  kahlua simple syrup


