02.01.09

DINNER MENU

Pinnacle Buffet
Cholce of two entrees, one potato, one vegetable, garden salad,
rolls with butter, 100% Colombian coffee

Chef"s Buffet
Cholce of two entrees, one carved meat (Roasted Turkey, Glazed Ham,
Pork Loln, Sirloin Brotl, Prime RLO** or Tenderloin®*), one potato, one vegetable,
garden salad, volls with butter, 100% Colombian coffee

Entree Selections

Country Sirloln*
Beef Bovolelaise
Bourbon Chicken
sland Chicken
Chicken Marengo
Chicken Alfredo
Chiclken Allowette
Chicken Dlvan
Honey Glazed Ham
Sliced Porke Lot
oven Roasted Salmon
Turkey Portabello
Turkey carbonarn
Meat Lasagna

Starch Selections

Roasted Redskins
Potatoes Romanoff
Cheesy Potatoes
Garlic Mashed Russet Potatoes
Duchess Potatoes
oven Browneo Russets
Rice Pilaf
Southwestern Beans and Rice
Buttered Linguine
Fettuccine Alfredo

Vegetables

Fresh Greew Beans Almondine
Fresh Green Beans/Baby Carrots/Super-Sweet Corn Medley
Broceoll with Cheese Sauce
Broceoll/Cauliflower/Carvots Medley
Asparagus (seasonal)
(tallan Zucechinl § Summer Squash
Glazed Carrots
Honey walnut-Glazed Acorn Squash (seasonal)

*xSee pricing gulde for additional charge
***caesar salad available for an additional charge

*Can be cooked to order, Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase Yyour risk of

foodborne illness



02.01.09

PLATED DI NNER MENU

Al plated dinners include a garden salad, home-baked rolls with fresh creameryy butter and yowr choice of vegetable and potato**

Honey d azed Ham
Sliced hawm served with a pineapple honey sauce

Bour bon Chi cken (al so avail abl e in conbination plate)
Boneless, skinless chicken breast, char-grilled and topped with a sweet, tangy bourbon glaze served with smashed garlic potatoes

Gilled Chicken Alfredo**
Boneless, skinless chicken breast, char-grilled, served over Linguini with parmesan creame sauce

Herb Crusted Turkey (al so available in conbination plate)
Fresh herb encrusted breast of turkey fillets, oven-roasteo and medallion sliced toppeol with jus Lie

I'sl and Chi cken**
Boneless, skinless chicken breast grilleo and served with condfetti rice topped with sweet island glaze and pineapple ving

Bruschetta Chicken (al so available in conbination plate)
Boneless, skinless chicken breast, char-grilled and topped with a mixture of roma tomatoes, basil, garlic,
balsawic vinegar and feather shredded parmesan cheese

Chi cken Di van
Boneless, skinless chicken breast seasoned and ovew roasted topped with a mushroom creame sauce,
steament broceoli flovets, Danish cream havarti cheese and served with piped mashed russet potatoes

Chi cken Mar engo
Boneless, skinless chicken breast dusted with seasoned bread crumbs, baked § topped with a voasted towmato, garlic, scallion ane herb sauce
accompanied by a bed of balsamic orzo pasta

Chi cken Char donnay
Bowneless breast of chicken dusted with sensoned flowr, pan-fried, finisheo with white wine, Lime juice, mushrooms and fresh basil

Tur key Car bonar a**
Turkey breast medallions oven ronsted and topped with a mushroom cream sauce, green peas, diced bacon and served over buttered Linguine

Roasted Pork Loin (also available in conbination plate)
Herb erusteo povke Lol with a CreamL) PEPPErcorn Sauce

Chi cken Cordon Bl eu
Boneless breast of chicken wrapped arouno Swiss cheese anol smoked ham, oven-roasted, served with paprika cream sauce

Chicken en Croute (also available in conbination plate)
Boneless, herb-stuffed breast of chicken wrapped with puff pastry anod baked, served with sauce supremme

Par mesan Crusted Pork Loin
Pan fried § roasted boneless Loin chop conted with parmesan reggians, ege and ttalian bread criumb topped with vegetable jus Lie

Snot hered Chi cken
Ovewn roasted breast of chicken topped with Marinara sauce; sauteed onlons, peppers anod mushrooms and topped with ttalian cheeses

Oven Roasted Sal non (al so available in conbination plate)
oven-roasted Alaskan salmown filet drizzled with a shallot peppercorn vinaigrette, teriyaki or Lemon pepper finish

Beef Bordel ai se (al so avail able in conbination plate)
Slow roasted chuck roast with a classic brown sauce

Chicken Allouette (also avail able in conbination plate)
Boneless, skinless chicken breast stuffed with spinach wrapped allouette cheese anol swn-dried tomatoes,
finished with allouette cream sauce and served with Linguini

Country Sirloin* (also available in conbination plate)
Marinated, grilled sivloin brotl served avound a classic celery and herb stuffing with sauce bordelaise

Bourbon Sirloin Steak* (also available in conbination plate)
Charbroiled seasoned sirloin served over smashed garlic potatoes; finished with a bourbon sauce and served with your choice of vegetable

Prime Rib (100z Petite Cut or 140z Pinnacle Cut)
Slow ronsted, meelt tn Your mouth Prime REb served with aw jus

Filet Mgnon* (also available in conbination plate)
The most tender cut of beef, char-broiled and served with sautéed wmushrooms

*Can be cooked to order. Notlce: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
Your risk of foodborne illness
*rvegetable and Potato Selections are Listed on the Dinner Buffer Menw; Entrees listed with a designated potato, pasta or rice come with
Your chotee of vegetable



02.01.09

COMVBI NATI ON PLATED DI NNER MENU

ALl plated dinners include a garden salad, home-baked rolls with fresh creamery butter and your choice of vegetable and potato

Tur key Medal | i on/ Beef Bordel ai se

Fresh herb encrusted breast of turkey filets, oven-roasted and medallion sliced, served with slow roasted chuck roast

Por k Loi n/ Beef Bordel ai se

Herb crusted porie Lot served with slow roasted chucke voast

Chi cken en Crout e/ Beef Bordel ai se

Boneless, herb-stuffed breast of chicken wrapped with puff pastry and baked, serveo with slow roasted chucke voast

Bruschetta Chi cken/ Beef Bordel ai se
Boneless, skinless, bruschetta topped chicken breast, served with slow roasted chuck voast

Chicken Allouette/Sirloin Broil*
Boneless, skinless chicken breast stuffed with spinach wrapped allowette cheese anol sundlried tomatoes,

serveo with marinated, grilled sirloin brotl

Chi cken en Croute/Sirloin Broil*

Boneless, herb-stuffed breast of chicken wrapped with puff pastry and baked, served with marinated, grilled sirloin broil

Bour bon Chi cken/ Bour bon Sirl oi n*
Boneless, skinless chicken breast char-grilled paired with marinated, grilled sivloin broil both finished with a tangy bourbon sauce
serveo with garlic swmasheo potatoes

Chi cken Al l ouette/Bourbon Sirloin*
Boneless, skinless chicken breast stuffed with spinach wrapped allouette cheese anol swundried tomatoes,
serveo with marinated, grilled strloin broil

Chicken Al louette/Filet*
Boneless, skinless chicken breast stuffed with spinach wrapped allouette chieese ano sundried tomatoes,

served with a center cut petite filet

Chicken En Croute/Filet*

Boneless, hero-stuffed breast of chicken wiapped with puff pastry and baked, served with center-cut petite filet

Sal mon/ Fi l et *
Oven roasted Alaskan salmon filet, serveot with a center cut petite filet

Cust om Conbi nati ons avail abl e upon request — please inquire

*Can be cooked to order. Notlee: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
Your risk of foodborne illness
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