
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.

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

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.

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

CENTER STAGE

STANDING OVATION

REESE PEANUT BUTTER PIE-
12

Topped with Chocolate Shavings,
Powdered Sugar

BANANAS FOSTER -
8

Vanilla Ice Cream topped
with Bourbon-

Caramelized Banana

CHOCOLATE LAYER CAKE -
12

3 Layer Chocolate Cake,
Topped w/ Powdered Sugar,

Raspberry Sauce, Candied
Orange Peel

CAULIFLOWER BITES
Roasted Cauliflower tossed in Sesame–Mustard Sauce

†

GRILLED LAMB CHOPS
Grilled Lamb Chops topped with Mustard–Thyme Cream Sauce, Mixed Green Salad

ROASTED VEGGIE PLATE
Roasted Mushrooms, Onion, Red Peppers, Brussels Sprouts, Asparagus with Olive-Oil Cous Cous
Topped with Chermoula Verde

SEARED CHICKEN BREAST
Covered with Red Pepper Coulis, served with Seasoned Fingerling Potatoes and Heirloom
Carrots, Lemon Beurre Blanc

†

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

ENCORE SALMON
Soy Glazed Salmon, White Rice, Asparagus, Chive Beurre Blanc

CHARCUTERIE BOARD— 20
Whipped feta, Dublin White Cheddar, Red

Dragon Cheese, Fig Balsamic, Genoa
Salami, Prosciutto, Pita

CURTAIN TIME
SPINACH SALAD — 14

Fresh Spinach, Poached Pears, Roasted Acorn
Squash, Farro, Torn Burrata, Finished with Basil

Pesto Vinaigrette.

MIXED GREENS SALAD — 9
Mixed Greens, Balsamic Vinaigrette, Cucumber,

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

†

††

g g
Salami, Prosciutto, Pita

SWEET POTATO WEDGES—10
Crispy Sweet Potato Wedges Served
with Whipped Honey butter

26
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23

20

14

13

††
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RESERVE RED WINE LIST
LION TAMER,

CABERNET,
NAPA VALLEY,
California — 80

BELLA UNION by FAR
NIENTE, CABERNET

SAUVIGNON, NAPA VALLEY,
California — 85

SEGLA,
MARGAUX,

BOURDEAUX,
France — 135

ZENA CROWN, PINOT
NIOR, WILLAMETTE

VALLEY,
Oregon — 120

BOTTLED WINE —

Red
Chelsea, Merlot, Alexander Valley
Katherine, Cabernet Sauvignon, Alexander Valley
Donnafugata Floramundi di Vittoria Docg, 2020, Italy
Goldeneye, Pinot Noir, Anderson Valley, CA

50
55
60
90

White
Calera, Chardonnay, CA
Elk Cove Chardonnay, Willamette Valley, OR
Copain Chardonnay, Russian River Valley, CA

60
68
70

BUBBLES —
Bisol Jeio Prosecco, Italy
Simonet Cuvee Rose Reserve, France
Wildly Brut Cuvee, Organic, Australia

11 / 40
11 / 40
12 / 45

RED —

Pinot Noir
Sokol Blosser, Evolution, 2023, Oregon
Belle Glos, Clark & Telephone, Santa Barbara
En Route by Far Niente, Russian River Valley,
CA

14 / 54
16 / 60
20 / 75

Cabernet Sauvignon
Yalumba Sanctum, Australia
Greenwing, Columbia Valley
Post and Beam by Far Niente, Napa Valley,
CA

13 / 50
15 / 58
19 / 70

Other Reds
Sokol Blosser, Evolution, Big Time Red, 2022,
OR
Robert Hall Merlot, Paso Robles, CA
Sette Cieli, Yantra, Super Tuscan, Italy
Duckhorn Merlot, Napa Valley,2020, CA

11 / 42

12 / 44
15 / 58
16 / 62

WHITE —

Pinot Grigio
Sokol Blosser, Willamette Valley, OR
Benvolio, Italy

11 / 42
12 / 46

12 / 44
14 / 52
20 / 75

Chardonnay
Hess Shirttail Ranch, Monterey Valley, CA
Brewer Clifton, Sta. Rita Hills, CA
Far Niente, Napa Valley, CA

12 / 46
11 / 40

Other Whites
Sokol Blosser, Lucky #9, Riesling Blend, WA
Peyrassol, “La Croix” Rose, Méditérranée

WINE OFFERINGS

DESSERT —

Far Niente Dolce
Warres Otima 20 yr Tawny

24/glass
18/glass

Bubbles
Schramsberg Mirabelle Brut, CA
Charles Heidsieck Brut Reserve, France

60
100

Sauvignon Blanc

Matanzas Creek, Sauvignon Blanc, CA
Duckhorn Sauvignon Blanc

11 / 40
16 / 60
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