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APPETIZERS
French Onion Gratinee $9.00
Classical onion soup topped with gruyere cheese.

Soup of the Day $4.75
The chef’s creation for the day.

Caesar Salad for 2 $8.75

Salad designed for two tossed and served table side with fresh romaine lettuce,
parmesan cheese and garlic croutons

Garden Salad $4.75
Fresh salad greens, sliced greenhouse tomatoes and locally grown organic vegetable
garnishes

Broccoli Quiche $6.95
Freshly baked “pie” with cream, herbs, blended cheeses, and broccoli.

Shellfish Strudel $12.75
Fresh shrimp and scallops bound in a light cream and cheese sauce, layered in puffed
pastry and baked.

Salad dressing options include Honey Mustard, Fresh Herb Vinaigrette, Bleu Cheese, or Creamy Ranch.

Freshly baked rolls & butter served with all Appetizers and Entrees
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ENTREES
Shellfish Pasta Salad $17.95
Shrimp, scallops, and tortellini in tangy cream dressing on a bed of garden greens.

Soup and Sandwich Platter $14.95
A cup of our soup of the day or with a hearty Half SkillsUSA Club and home fries.

SkillsUSA Club Whole $9.95 Half $4.95
A French loaf stacked with ham, turkey, bacon, lettuce, and tomato. Served with home
fries.

Fresh Fruit Medley with Yogurt $8.95
Fresh tropical fruits with yogurt and papaya-mango sorbet.

Breast of Chicken Marsala $16.95
Sauteed breast of chicken with sliced mushrooms in a light Marsala wine sauce served
with rice pilaf and the vegetable of the day.

DESSERTS
Chocolate Mint Praline Cheesecake $4.75
Rich New York-style cheesecake on a chocolate mint crust.

Swiss Chocolate Torte $6.95
Chocolate cake with raspberries, whipped cream, and drizzled with fudge.

Fresh Berries Napoleon $5.50
Layers of puff pastry with fresh berries, a splash of grand Marnier and chantilly creme.

Beverages
Co�ee or Tea $.95
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