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DINNER MENU

Aypecyers

DINNER MENU

Cracked-Pepper Crackers with
Vermont White Cheddar Slices

Mozzarella, Tomato & Basil Skewers,
drizzled with Balsamic Glaze

Whole Cremini Mushrooms sautéed in a
White Wine, Garlic-Butter Sauce
Served on a bed of Wild Rice
Steamed Baby Carrots with Basil

Pole Beans sautéed in Olive Oil with

White Sesame Seeds
Cracked-Wheat Rolls

QW

Pumpkin Pie with
Fresh Whipped Cream

Dutch Apple Streusel
Served warm with Vanilla lce Cream

Hot, Spiced Apple Cider

Aypetiyers
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Vermont White Cheddar Slices

Mozzarella, Tomato & Rasil Skewers,
drizzled with Balsamic Glaze
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Cracked-Wheat Rolls

Qmm/ﬁ

Cracked-Pepper Crackers with
Vermont White Cheddar Slices

Mozzarella, Tomato & Basil Skewers,
drizzled with Balsamic Glaze

Whole Cremini Mushrooms sautéed in a
White Wine, Garlic-Butter Sauce
Served on a bed of Wild Rice
Steamed Baby Carrots with Basil

Pole Beans sautéed in Olive Oil with
White Sesame Seeds

Cracked-Wheat Rolls

QW

Pumpkin Pie with
Fresh Whipped Cream
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Hot, Spiced Apple Cider
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