Sample Menus
Breakfast 
1.  Baked oatmeal, Italian quiche, asst fruit, cereal, yogurt

2.  Baked apple French toast, egg casserole, asst fruit, cereal, yogurt

3.  Baked oatmeal, sunrise casserole w/salsa, blueberry lemon scones, asst fruit, cereal, yogurt

4.  Baked oatmeal, oven scrambled eggs, cooked apples, biscuits w/sausage gravy, asst fruit, cereal, yogurt

(People really like the baked oatmeal so I tend to serve it often!)

Lunch 
1.  Southern shredded pork, country coleslaw, apple celery slaw, macaroni salad, brownies, banana bars

2.  Caponata stew, Italian bread, spinach salad, cranberry bars, grapes, cheese

3.  Asst cold cuts in pita pockets, Amish corn soup, lentil barley soup, brownies, carrot cake
4.  Tomato turkey wraps, marinated carrots, lemon couscous salad watermelon

Dinner 
1.  Pineapple chicken, jasmine rice, green beans, garden salad, dinner rolls, cranberry bars, tangerine cake

2.  Tortellini spinach casserole, tossed salad, Italian bread, lemon lush dessert

3. Mediterranean Tilapia, green beans, orzo, bread, pound cake w/strawberries

4.  Oven roasted turkey breast, rice, green beans, spinach balls, sweet potato muffins, apple caramel cake

Above are meals we have served. This will give you an idea of what we offer.  Meals are not limited to this list and vary according to season, group size, and dietary restrictions.

