
SALAD 
MIXED GREENS SALAD	 �
Tomatoes, Cucumbers, Carrots, Cranberries, Sunflower Seeds
Choice of Housemade Bacon Ranch or Balsamic Vinaigrette

CHOICE OF ENTRÉE
OVEN-ROASTED CHICKEN BREAST	 � $22
Natural Jus

GRILLED SALMON FILLET	 � $25
Lemon-Thyme Butter Sauce

CHEF’S SIGNATURE EXOTIC MUSHROOM MEATLOAF	 � $22
Caramelized Onion Gravy

LUMP CRAB CAKES	 � $30
Remoulade

All entrées served with Buttermilk Mashed Potatoes, Broccolini, and Roasted Roma Tomatoes

DESSERT
CHOICE OF FRESH BAKED PIE	 �
Served with Whipped Cream
Apple or Pecan
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WINE
 

Champagne, Sparkling	
Vueve de Vernay, France 187 ml  � $10
Charmeroy Brut, France  � $32
Bell Star Prosecco, Italy  � $36
Veuve Cliquot, Champagne  � $95

White	
Mirabello Pinot Grigio, Italy �  $8/$32
Urban Reisling, Germany  � $32
Trinity Oaks Chardonnay, Lodi  � $32
Pedroncelli Chardonnay, Sonoma  � $9/$36
Walnut Block Sav Blanc, New Zealand  � $9/$36
Manciat Macon Morizottes, Burgundy  � $42
Side Bar Sauvignon Blanc  � $46
Crossbarn Chardonnay  � $48

Red	
Simple Life Pinot Noir, Napa   � $9/$36
Peirano Cabernet, Lodi  � $9/$36
Catena Padrillos Malbec, Argentina � $9/$36
Brunel Cotes du Rhone, Rhone Valley  � $40
Joel Gott Cabernet   � $48
Coppola Zinfandel, Sonoma  � $50
Clos Troteligotte, Cahors  � $55
Bethel Heights Pinot Noir, Willamette  � $80
Renacer Enamore, Argentina  � $60

Other	
Chateau Les Crostes Rose   � $12/$48

BEER
 

Avery Ellie’s Brown	�  $5
Blue Moon	�  $5
Bud Light	�  $4
Coors Light	�  $4
Fat Tire		�  $5
Michelob Ultra	�  $4
Sierra Nevada Pale Ale	�  $5

Stella Artois	�  $5
Stone IPA	�  $5
Thomas Creek Amber	�  $5
Thomas Creek Class 5 IPA	�  $5
Thomas Creek Red Ale	�  $5
Yuengling	�  $4

CRAFTED COCKTAILS 

The Genevieve   � $10
Vodka, Pomegranate, Elderflower, Rosemary

American Elder   � $10
Bourbon, Elderflower, Ginger Beer

Dark and Stormy   � $8
Goslings Black Seal Rum, Ginger Beer, Lime

Peach Tea Sangria   � $9
Fresh Peaches, Rose, Sweet Tea, Triple Sec

Cucumber Cooler   � $10
Cucumber Infused Vodka, St. Germain, Basil 
Cucumber Garnish

Lemon Ginger Mule � $10
Vodka, Fresh Lemon Juice, Ginger Beer, Bitters

HOLD YOUR TABLE NOW FOR THESE UPCOMING EVENTS

Fun Home
September 26 – October 1

The Simon & Garfunkel Story
October 3

TajMo: The Taj Mahal & Keb’ Mo’ Band
October 3

NON-ALCOHOLIC
 

Bottled Water*� $2
San Pellegrino � $3
Pepsi � $2
Diet Pepsi � $2

Sierra Mist � $2
Ginger Ale � $2
Ginger Beer � $3

*Bottled Water is allowed inside the Hall


