
WELCOME! CHEF’S TABLE 
 

DOWN HOME CLASSICS  
Our passion and enthusiasm for creating a 

unique dining experience is also inspired by 

the energy and excitement of today’s event.  

We invite you to enjoy a variety of dishes 

featuring the freshest ingredients, regional 

favorites and global selections.    

Sheppard’s Pie
Ground beef with celery and onions in a creamy 
sauce, topped with mashed potatoes and baked 

Chicken and Dumplings 
   A rich chicken stew with potato dumplings  
Creamed Corn 

With bacon and roasted peppers added  
Garbage Salad 
  Everything and anything in this salad dressed with 
  A red wine vinaigrette 
Pasta Salad 
  Celery, carrots, onions and pasta   
Cucumber and Heirloom Tomato Salad  
   Topped with a sweet and sour dressing 

 
A TASTE OF MEXICO 

Bon Appétit! 
Chef Carved Chili Rubbed Pork Loin  
  Served with pineapple mango and red pepper mole  
Pan Seared Chicken Breast 
  With a chorizo corn relish  
Mexican Rice 
  With tomatoes, peppers, salsa and cumin  
Salsa Sampler 
  A trio of fresh salsas with tortilla chips 
Jicama Cucumber Slaw 
Grilled Shrimp Caesar 
  Tossed with chopped romaine an chili spiced  
  Croutons and queso blanco cheese  

DESSERTS 

Dessert Skewers
Breaded and fried brownie and cheesecake bites with 
fresh fruit and a raspberry dipping sauce  8 

BC Sundae 
Vanilla ice cream topped with caramel sauce, hot fudge, 
strawberry sauce, nuts, whipped cream  
& a cherry  5 

Specialty Dessert 
Chef’s selection  6 


