717-652-8524

Entrees

*Includes 2 sides, tossed salad, rolls and paper products*

POULTRY
Lunch $9.95 pp/Dinner $12.95 pp

Traditional Turkey: White and dark meat seasoned and roasted

Marinated Chicken Breast: Marinated and baked in fresh herbs and

olive oil

Stuffed Chicken Breast: With homemade herb bread stuffing
Chicken Cordon Bleu: Breaded and stuffed with ham and Swiss
cheese

Chicken Marsala: Chicken in Marsala wine and mushroom sauce
Chicken Parmesan: Breaded chicken breast topped with
Mozzarella and Marinara sauce, served with pasta

Chicken Romano: Breaded chicken in creamy Romano sauce
Hawaiian Chicken: Lightly browned chicken baked in a sweet and
tangy Hawaiian sauce.

PORK
Lunch $9.95 pp/Dinner $13.95 pp

Baked Honey Ham: Smoked Pit Ham with Pineapple glaze
Stuffed Pork Chops: With our own bread stuffing

Bacon wrapped Pork Tenderloin: Tenderloin wrapped in bacon
and baked to perfection!

Honey Thyme Pork Tenderloin: Tenderloin simmered in a honey
thyme glaze

BEEF
Lunch $9.95 pp/Dinner $13.95 pp

Salisbury Steak: Ground beef coated and lightly fried.

Topped with gravy.

Meat Loaf: Ground Angus with Chefs special seasoning
Marinated Beef Tips with mushrooms in a balsamic sauce
Beef Stroganoff: Sirloin tips & mushroom cream sauce,
served over rice or noodles

Beef Kabobs

SEAFOOD
Lunch $10.00 pp/Dinner $15.00 pp

Stuffed Cod: Choice of three cheese & spinach,
crabmeat & scallops or shrimp & garlic

Salmon with Lemon Dill Sauce

Crab Cakes: Our Own (2 per person)

Tilapia: Lemon butter, Tortilla crusted or Char-crusted
Shrimp Scampi: Grilled shrimp in butter cream sauce
Breaded Filet: Premium white fish lightly breaded

PASTA
Lunch $9.50 pp/Dinner $12.50 pp

Ravioli: 3 Cheese, Meat, or Mushroom

Lasagna Meat or Vegetable

Fettuccini Chicken Broccoli Alfredo

Fettuccini Alfredo

Pasta Florentine: Spinach, Tomato, Cheese

Pasta Primavera: Pasta and vegetables in a creamy garlic sauce
Stuffed Shells (add sausage or meatballs $.95)

Baked Ziti (add sausage or meatballs $.95)

Side Choices:

Red Smashed Potatoes
Pierogies

Garlic Butter Rice or Wild Rice
Roasted Red Potatoes Butter and Herb Noodles
Twice Baked Potato Baked Potato

Baked Macaroni and Cheese Spanish Rice

Traditional Baked Beans

Garlic Mashed Potatoes
Au Gratin potatoes
Scalloped Potatoes

Steamed Broccoli and/or Cauliflower

California Blend (broccoli, cauliflower, carrots)

Green Beans: Amandine or in butter

Carrots: glazed or butter

Corn: Butter, Baked, or Creamed

Grilled Vegetables—Peppers, Onions, Zucchini, Mushrooms,
yellow squash.

Asparagus

Cheesy Broccoli

Mixed vegetables— carrots, corn, peas and green beans

Additional sides $1.50 per person



