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Wednesday Luncheon

Salad Course
Limestone Lettuce {v}
Tomato Gems, Maytag Blue Cheese, Herb Crostini and Pickled Onions, Buttermilk Ranch Dressing

Hearth Baked Rolls and Butter

Main Course

Roasted Chicken Breast {gf}
Preserved Meyer Lemon Vinaigrette, Creamy Grit Flan, Cajun Ratatouille
or
Tofu and Vegetable Stack

Peppers, Squash, Zucchini, Roasted Asparagus, Balsamic Reduction

Dessert

Cafe au Lait Cheesecake

Chocolate Sauce and Sweet Cream

Refreshments

Freshly Brewed Coffee, Decaffeinated Coffee, Hot Tea, Iced Tea and Ice Water
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