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PASTA ALFREDO

Creamy Alfredo sauce expertly
tossed with your choice of pasta
and protein. Whether you crave
the comfort of fettuccine or the
twirl of spaghetti, paired with
chicken, shrimp, or another
protein of your choice, each dish
is a personalized journey into
indulgence.

Indulge in Elegance, Bite by Bite.

DINNER
ENTREES

PASTA MARINARA

A luscious tomato-based sauce
embracing your chosen pasta
and protein. Whether you prefer
the robustness of penne or the
elegance of linguine, paired with
chicken, shrimp, or another
protein, this customizable dish
promises a symphony of flavors
tailored to your liking.
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PASTA BOLOGNESE

Rich, slow-cooked meat sauce
embracing your favorite pasta.
Whether you prefer the heartiness
of rigatoni or the elegance of
tagliatellg, this classic dish
promises a flavorful experience,
marrying the robustness of the
sauce with the perfect pasta
pairing of your choice.

SPAGHETTI WITH MEATBALLS

Perfectly cooked spaghetti
adorned with hearty, house-
made meatballs, all bathed in a
savory marinara sauce. A
timeless and satisfying dish that
brings the essence of comfort to
every forkful.

BAKED SPAGHETTI

A delectable twist on a classic.
Perfectly cooked spaghetti baked
to golden perfection with rich
marinara, melted mozzarella, and
d touch of Parmesan. A
comforting and flavorful dish that
elevates the familiar into a
delightful experience.

PASTA PRIMAVERA

A celebration of freshness
featuring a medley of colorful
vegetables, perfectly sautéed
and tossed with your choice of
pasta. A light and flavorful dish
that captures the essence of
spring in every delicious bite.

BAKED ZITI

A timeless favorite that marries all
dente ziti pasta with layers of rich
marinara, melted mozzarella, and
a sprinkle of Parmesan. Baked to
perfection, this hearty and
satisfying dish promises a taste
of home in every forkful.

BEEF WELLINGTON

A culinary masterpiece featuring
tender beef tenderloin, wrapped
in layers of savory mushroom
duxelles and prosciutto, all
encased in golden puff pastry. A
decadent delight that promises a
symphony of flavors and a touch
of sophistication in every
exquisite slice.

CHICKEN PARMESAN

Tender, breaded chicken cutlet
topped with marinara sauce and
melted mozzarellg, served over a
bed of perfectly cooked pasta. A
timeless favorite that captures
the essence of homemade
goodness in every satisfying bite.
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GRILLED CHICKEN BREAST

A culinary canvas of perfectly
seasoned, succulent chicken,
expertly grilled to juicy perfection.
A versatile and flavorful option,
ideal for those who appreciate
the pure, natural taste of high-
quality, well-prepared chicken.

Indulge in Elegance, Bite by Bite.

DINNER
ENTREES

ROASTED TURKEY

Tender, succulent turkey
seasoned to perfection and slow-
roasted for a rich, flavorful
experience. A classic choice that
embodies the warmth and
comfort of a festive meal,
promising a taste of holiday joy in
every bite.

.............................................................................................................

ROAST BEEF

Premium cuts of beef,
meticulously seasoned and slow-
roasted to perfection. Sliced to
your preference, this savory
classic offers a hearty and
satisfying dining experience,
capturing the essence of time-
honored craftsmanship in every
bite."

CHICKEN CORDON BLEU

Tender chicken breast stuffed
with savory ham and Swiss
cheese, perfectly breaded and
baked to golden perfection. A
sophisticated delight that
promises a symphony of flavors
and a touch of culinary finesse in
every delectable bite.

PAVES

Meticulously layered potato
slices, baked to golden perfection
with a hint of savory seasoning.
Each bite unveils a harmonious
blend of textures and flavors,
creating a delectable side dish
that adds a touch of elegance to
your dining experience.
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HONEY BAKED HAM

Premium ham glazed to a golden
finish with a luscious honey
coating. Slow-baked to seal in
succulence, this timeless favorite
offers a delightful balance of
flavors that brings a touch of
warmth and indulgence to every
bite.

ROASTED FINGERLING POTATOES

Tender fingerlings, seasoned to
perfection, and oven-roasted to a
golden crisp. A delightful side dish
that embodies the natural flavors
of these petite potatoes,
promising a satisfying and savory
complement to any main course.

©®

FRIED CHICKEN

Expertly seasoned, hand-
breaded, and fried to golden
perfection. A classic comfort dish
that promises a satisfying crunch
on the outside and juicy
tenderness on the inside.
Experience the timeless joy of well
-executed fried chicken with
every mouthwatering bite.

.............................................................................................................

MASHED POTATOES

A velvety blend of creamy
Russets, butter, and just the right
touch of seasoning. A timeless
side dish that adds warmth to
every meal, offering a familiar
and indulgent taste of home in
every spoonful.
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MACARONI & CHEESE

A timeless favorite featuring
perfectly cooked pasta
enveloped in a rich, velvety
cheese sauce. A comforting
classic that promises a satisfying
harmony of textures and flavors
in every cheesy, comforting bite.

Indulge in Elegance, Bite by Bite.

DINNER
SIDES

DRESSING

A savory medley of seasoned
breadcrumbs, herbs, and
aromatic spices, expertly blended
to perfection. Baked to golden
brown, this classic side dish
complements your roast turkey,
delivering a comforting and
flavorful bite that captures the
essence of festive tradition.”

.............................................................................................................

SWEET POTATO CASSEROLE

A delectable blend of creamy
sweet potatoes, brown sugar, and
pecans, baked to a golden
perfection. Topped with a delicate
marshmallow crust, this
comforting side dish is a sweet
and savory symphony that adds
a touch of nostalgia to your meal.
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ELOTE

Transport your taste buds to the
vibrant streets of Mexico with our
Elote—a classic street food
favorite featuring grilled corn on
the cob, generously slathered
with a savory blend of
mayonnaise, cotija cheese, chili
powder, and a splash of lime. A
harmonious fusion of smoky,
creamy, and tangy flavors that
promises a delightful journey to
the heart of Mexican cuisine.
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BROCCOLI CASSEROLE

An enticing blend of tender
broccoli florets enrobed in a
velvety cheese sauce, topped
with a golden layer of crispy
breadcrumbs. A classic side dish
that delivers a perfect balance of
wholesome goodness and
indulgent flavor in every spoonful.

ROASTED CARROTS

Vibrant, locally sourced carrots,
seasoned and roasted to
caramelized perfection. This side
dish offers a delightful balance of
natural sweetness and savory
notes, presenting a visually
appealing and flavorful addition
to your meal.
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BROCCOLINI

A tender and slender vegetable,
lightly roasted to preserve its
natural vibrancy. Tossed in a
delicate blend of seasonings, this
side dish offers a crisp, flavorful
bite that enhances any meal with
a touch of freshness and
sophistication.”

WOV ®

ASPARAGUS

Fresh, tender spears delicately
seasoned and roasted to golden
perfection. This side dish offers a
delightful harmony of flavors,
showcasing the natural
sweetness and nuttiness of
asparagus, creating a tasteful
and visually appealing addition
to your meal.
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COUNTRY STYLE GREEN BEANS

A hearty medley of crisp, slow-
cooked green beans infused with
savory ham, onions, and aromatic
seasonings. This comforting side
dish captures the essence of
home-cooked goodness,
delivering a flavorful journey with
every wholesome bite.
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Indulge in Elegance, Bite by Bite.

DINNER
SIDES

SWEET POTATO CASSEROLE

A delightful blend of velvety sweet potatoes, kissed with brown sugar and cinnamon, and crowned with a
pecan-studded streusel. Baked to golden perfection, this classic side dish is a comforting symphony of
autumnal goodness, promising a delectable touch to your table.
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