
† Gluten-free † † Gluten-free option available          Vegetarian               Vegetarian option available        Vegan         Dairy-free option available.

CHARCUTERIE BOARD— 18
Whipped Feta, Dublin White Cheddar

Cheese, Red Dragon Cheese, Pepper Jelly,
Genoa Salami, Pita 

CHICKEN PARMIGIANA SANDWICH 
Fresh Focaccia, Breaded Chicken Breast, Basil, Pesto, Parmigiano Reggiano, Vodka Sauce, 

BRAISED BEEF RAVIOLI
Beef Short Rib Ravioli, topped w/ Warm Chicken Broth, Sauteed Onions and Peppers, Red
Wine Beurre Blanc
FARMHOUSE ROAST
Hearty Pot Roast, Rosemary Garlic Mashed Potatoes, Heirloom Carrots, Mushrooms,
topped w/ Demi Glace

14

CURTAIN TIME

16

18

ROASTED SQUASH SALAD — 14
Kale, Roasted Butternut Squash, Dried Cranberries, 

Pumpkin Seeds, Goat cheese, Maple-Dijon
vinaigrette.

  All of our menu items are small plates and are meant to be shared.
*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, 
  or eggs may increase your risk of food-borne illness. 

Please be sure to notify your server if you have an allergy or food preference that is not represented 
as we may be able to recommend a dish or modify a dish to suit you.

THE PEACE CENTER IS A CASHLESS VENUE.
FOOD IS PROUDLY PROVIDED BY THE SOUTHERN WAY CATERING

21

MIXED GREENS SALAD — 10
Mixed Greens, Balsamic Vin, Cucumber, Heirloom

Tomato, Shaved carrot 
(Add Shrimp - $9)
(Add Chicken -$8)

FRIED BRUSSELS — 10
 Fried Brussel Sprouts, Goat Cheese,

Candied Nuts

CENTER STAGE

†

13ROASTED GARDEN PLATE
Mushrooms, Onion, Delicatta Squash, Asparagus, Red Pepper Coulis, w/Olive Oiled Cous Cous

†

STANDING OVATION
CRUMB CAKE- 12

 Butter Crumb Cake, Pumpkin
Pie Spice Whip Cream

AUTUMN APPLE BLISS — 7
Vanilla Ice Cream, Fall Apple Compote

CHOCOLATE LAYER CAKE -12 
3 Layer Chocolate Cake, Topped w/

Powdered Sugar, Candied Orange Peel

SALTED CARAMEL SWIRL - 12
Sea Salt Caramel Cheesecake,

Expresso Whip, Powdered Sugar

12
HARVEST DUO (SOUP/HALF SANDWICH) 
Creamy Broccoli Cheddar Soup, Served w/ Half Turkey Club on Soft White Bread 

SWEET POTATO PIE - 12
Classic Sweet Potato Pie, Topped with
Candied Nuts, Marshmallow Topping

††

GOLDEN CHILI CRISP TACO
Panko Breaded Shrimp, Marinated Napa Cabbage, w/ Chili Crisp Aioli, served w/Asian
Cucumber Salad (Vegetarian- Tofu)

††

††

†

††
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