
MONDAY, SEPTEMBER 15TH

CHEF’S RED LENTIL PASTA
W/ GOAT CHEESE, PEAS, & MUSHROOMS

CORNED BEEF HASH STUFFED CABBAGE

FRIED SCALLOPS REMOULADE



Tuesday,
September 16th
5:00 PM- 7:30 PM

Chef’s Artisanal Cheese
Sampler

w/ Marmalade,
Compote, Pecans, &

Baguette

Flounder Francese

Broiled Chicken
w/ Honey Marsala

Sauce

The Bistro 
Menu



Wednesday, 
September 17th
5:00 PM- 7:30 PM

Chef’s Greek Salad
Wrap

w/ Lemon, Potatoes, &
Dolmades

Pan-Seared Soy
Sesame Arctic Char

Orecchiette
w/ Tomato, Broccoli
Rabe, Sweet Apple
Chicken Sausage, &

Parmesan

The Bistro 
Menu



Thursday, 
September 18th
5:00 PM- 7:30 PM

Chef’s Smoked Salmon
Potato Latke Platter
w/ Chives & Creme

Fraiche

Chicken & Broccoli
Stir Fry

Crispy Halibut
in Tomato Curry Broth

The Bistro 
Menu



FRIDAY, SEPTEMBER 19TH

CHEF’S GRILLED CHICKEN MELT
W/ PESTO & SUN-DRIED TOMATO SPREAD

BAKED SOLE
W/ TOMATO, BASIL, & CAPERS

SWEET POTATO & DILL QUICHE



SATURDAY, SEPTEMBER 20TH

CHEF’S BURRITO STATION

CHICKEN CROQUETTE

ROASTED EGGPLANT
& MUSHROOM PASTA TORTE


