STARTERS

SOUP

Vegetable Pozole

GREENS O DRESSINGS GF
Crisp Romaine, Heritage Blend Greens
Cucumbers, Tomatoes, Mushrooms, Black Olives, Shredded Carrots,
Bacon, Parmesan Cheese, Cheddar Cheese, Croutons
Ranch/Balsamic Vinaigrette/Caesar

COMPOSED SALADS
Salad Lyonnaise
Caprese Salad GF
Mediterranean Chopped Salad GF

STATIONS

GRAZING STATION
Imported & Domestic Cheeses with Berries and Grapes GF
Cured Meat Charcuterie GF with Assorted Crackers
Grilled Vegetable Display GF
Fire Roasted Red Pepper Hummus GF with Grilled Pita Wedges

CARVING STATION

"The Millionaire's Cut" Peppercorn Crusted Striploin GF
with Creamy Chive Horseradish

MAINS

ENTREES
Spinach Jalapeno Garlic Mahi Mahi GF
Chicken A La Queen with Buttermilk Biscuit Crust
ACCOMPANIMENTS
Wild Rice Pilaf GF
Bacon Mac and Cheese
Grilled Asparagus with Ginger Mint Pea Puree GF
Hot Honey Carrots GF

DESSERTS
Tantalizing Dessert Display of Cakes, Cookies, & Sweets
Bread Pudding and Fruit Cobbler

Some Like It Hot | March 31, 2026 - April 12, 2026
Dinner, Matinee, & Sunday Brunch $37 | Children Under 10 Years Old $12.75



