WDinner GBanguest Menu

$23 per adult/$19 kids 12 and under

Appetizers (select one)
. Shrimp Cocktail Skewers
. Cheese & Olive Skewers
. Crostini w/ Brie & Olive Tapenade

Soup or Salad (select one)

Caesar Salad Crisp romaine lettuce, shaved parmesan cheese, home-style croutons, and our classic Caesar dressing

Tossed Green Salad Mixed greens, red onion, tomatoes, croutons, 3 cheese blend, and three dressing choices
. Mango citrus vinaigrette
. Bleu cheese vinaigrette
. Olive oil & balsamic vinegar
. Ranch
. 1000 Island
Soup Choices
. Tomato Basil
. Chicken Pot Pie
. Chicken Noodle
. Spicy Chipotle Sausage and Vegetable
. Cream of Carrot & Roasted Red Pepper

Entrée served with vegetables and fresh baked bread (select two)
Herb Crusted Chicken Breast

With your choice of wild rice or mashed potatoes

Cranberry BBQ Chicken Breast w/Grilled Pineapple

With your choice of wild rice or mashed potatoes

Pork Tenderloin with Rosemary Orange Glaze

With your choice of wild rice or mashed potatoes

Herb Crusted Pork Tenderloin

With your choice of wild rice or mashed potatoes

Macaroni & Cheese

Our chef’s special recipe using four cheeses and heavy cream

Kickin’ Chicken Penne

Penne pasta with chicken breast, red bell peppers, mushrooms, and onions in a spicy red chili cream sauce
Penne Chicken Alfredo

Penne pasta with our creamy garlic Alfredo topped with shaved parmesan

Penne Pasta with Meatballs & Bolognese

Venetian Penne Pasta Medley

Pepperoni, Italian sausage, salami, roasted red peppers, Kalamata olives, and black olives simmered in a parmesan cream sauce
Penne Mushroom Alfredo

Penne pasta with creamy mushroom Alfredo sauce

Eggplant Parmesan

Breaded eggplant with marinara and mozzarella

Cheese Manicotti with Vegetables

Sauteed zucchini, red bell peppers, red onion, and spinach in a garlic cream sauce

Dessert (select one)
. Cream Puffs
. Chocolate Mousse Tarts
. Banana Cream Tarts
3 Brownies

Bevera g €S Fresh brewed coffee, hot tea, assorted sodas



