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Fall in love with our menu bursting with the flavors of Harvest Time 

 
 

Hors D’oeuvres 
 

Date Wraps 
Almond Dates wrapped in Applewood Smoked Bacon  

 
 

Bitterballen 
A ragout of Veal & Chicken reduced in Cream and Shallots 

formed into small Croquettes then deep fried and  
served with Spicy Mustard  

 
 

  Brisket on Potato Latkes 
Tender, shredded Beef Pot Roast served on a perfect Potato Pancake topped 

with Applesauce and Crème Fraîche 
 
 

  Salads 
 

Harvest Salad 
Mixed Field Greens, Romaine Lettuce, Vine-ripened Tomatoes, Red Onions, 

slivered Almonds, Gorgonzola, Green Apple Slices  
& Homemade Balsamic Vinaigrette 

 
 

Autumn Splendor Salad 
Select Mixed Greens topped with Sliced Pear, 
Crumbled Gorgonzola, and Toasted Pecans. 
Served with a Shallot Balsamic Vinaigrette. 

 
 

Wedge of Lettuce 
Fresh-cut Wedges of Iceberg Lettuce dressed with 

Minced Tomatoes, bits of Crisp Bacon,  
Blue Cheese Crumbles and Diced Green Onion.   
Served with your choice of Homemade Dressings 

including Hot Bacon, Russian, Ranch or Bleu Cheese. 
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        Entrées 
 

Chutney Chicken   
Breast of Chicken sautéed with Mushrooms and Onions, sprinkled 

with Bacon and topped with Apple Chutney 
 

 

      Dijon Chicken 
Chicken medallions with Maple Dijon Sauce 

 

 

Autumn Chicken 
Baked Chicken Breast filled with Sharp Cheddar Cheese  

and Apple Stuffing then drizzled with an Apple Cider Sauce 
 

 

Chicken Florentine Roulades 
Seasoned Breast of Chicken stuffed with Spinach & rolled in  

Panko Breadcrumbs sautéed with White Wine and Herbs  
then topped with an Herbed Cream Sauce 

 
 

Ranchero Braised Steak 
Ranchero braised Sirloin Steak with Cheddar Bacon Mashed Potatoes 

and a roasted Corn Pepper medley 
 

 

Pork Medallions 
Tender, Roasted Loin of Pork sliced then finished with a Cherry Port Demi-Glacé 

 
 

Beef Bordelaise 
Slowly simmered Beef in Red Wine & Veal Stock with 

Shallots, Garlic, and Mushrooms served over a Scoop of Rice Pilaf 
 

 

Filet of Salmon 
Maple Glazed Salmon on a bed of Cinnamon Sweet Potato Mash 

 
 

Baked Ziti 
Perfectly cooked Ziti Noodles mixed with Ricotta &  

Mozzarella Cheeses combined with a Fresh Napolitan Sauce  
then baked 'til bubbly 

 

 


