Anniversary Weekend
Celebrating 136 years

END OF SUMMER B.B.Q.
Saturday, October 6, 2018

SALAD BAR
Organic Artisan Salad, Spinach Leaves, Baby Arugula

House Dressing, Mango Dressing, Raspberry Dressing

Crispy Romaine, Blue Cheese Dressing, Herbs Croutons

Bowl of: Cherry Tomatoes, English Cucumber,
Green Olives, Kalamata Olives, Trio of Bell Peppers,
Julienne of Carrots & Red Onions,

Feta Cheese, Diced Chicken Breast

Island Potato Salad

Classic Coleslaw

Tomato & Mozzarella Oregano Olive Oil ‘: .11" '
Beet Salad, Scallions & Orange Segments %T '
FROM THE GRILL ?
Grilled Mahi-Mahi, Tomato Red Onion Cilantro Salsa .;w:l I’::
Crilled Sweet ltalian Sausage ’f‘ﬁmﬁ
Crilled Marinated Flank Steak v :#J
Angus Beef Hamburger Choice of Swiss Cheese or Cheddar @
Lettuce, Tomato & Onions 0 {I ’
Condiments: Ketchup, Mayonnaise & Mustard >y 2
B.B.Q. Pork Spareribs %
Lemon Roasted Rosemary Chicken . I‘ '
e

Seafood Mac & Cheddar v A%
Corn on the Cob -
Assorted Chips

DESSERT STATION

Biscotti, Cookies, Mini Pastries, Apple Pie,

Tropical Fruit Salad, Banana Bread, Brownies

$59 plus gratuities \
g @ "




