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SALADS
Mixed Greens Salad
With tomato, sun dried cranberries, dates and 

slivered almonds in a champagne vinaigrette
ENTRÉES
Grilled Pork Chops 
Seasoned center-cut chops topped with a port cranberry sauce 

served with garlic mashed potatoes and seasoned vegetables
Grilled Salmon Salad (GF)
Mixed greens, red onions, tomatoes, cucumbers served with 

a tarragon mustard vinaigrette
IJ Canns Grilled Chicken Salad (GF)
Grilled chicken over mixed greens, corn, tomatoes, slivered almonds, sun dried cranberries, dates, and goat cheese tossed with a champagne vinaigrette
Hazelnut Chicken
Hazelnut crusted chicken breasts topped with fresh spinach, prosciutto ham, 

and mushroom cream sauce and served with garlic 

mashed potatoes and seasoned vegetables
Spinach Ricotta Ravioli (vegetarian)
Sautéed in your choice of creamy tomato herb sauce or fresh 

garlic, olive oil and herbs, topped with parmesan cheese
Pasta Primavera
Sautéed onions, broccoli florets, red bell peppers, mushrooms, 

garlic, basil, tossed with linguini. Select your choice of Marinara or Lemon

 Butter Cream sauce, topped with Parmesan Cheese
Shrimp Portifino
Shrimp, mushrooms, and spinach tossed in a lemon 

butter cream sauce served over linguini pasta
Lemon Pepper-Herb Roasted Chicken
Served with garlic mashed potatoes and corn, topped 

with a lite lemon garlic herb sauce
Fish & Chips
Hand battered Cod, served with remoulade

 sauce, seasoned fries and coleslaw
DESSERT
Four Layer Chocolate Cake

Carrot Cake

New York Style Cheesecake
