SUNDAY NIGHT DINNER

SALAD
Seasonal Field Greens, shredded carrots, cucumbers, and red onion with

Fresh Herb Vinaigrette or Ranch

ENTREES
Broiled Mountain Trout
With toasted pine nuts and lemon parsley butter
or
Hand Carved Marinated Beef Brisket

With blackstrap molasses barbecue sauce

Green Beans with Bacon

Carolina Red Rice with toasted almonds

Assorted Fresh baked dinner rolls with sweet creamery butter

DESSERTS
Warm Peach Cobbler with Vanilla Bean Cream

Georgia Pecan Pie with fresh cracked pecans and caramel custard

sweet/Un-sweetened tea, water, fresh brewed Columbian coffee

CASH BAR




TUESDAY NIGHT DINNER

SALAD
Seasonal Field Greens, shredded carrots, cucumbers, and red onion with

Fresh Herb Vinaigrette or Ranch

ENTREES
Charcoaled Rosemary and Garlic Strip Steak with
Caramelized sweet Vidalia Onions and mushrooms
or
Honey Roasted Young Chicken with

Sweet cider and chipotle glaze

Grilled squash and leek casserole

Red Bliss smashed potatoes

Assorted Fresh baked dinner rolls with sweet creamery butter

DESSERTS
Banana chocolate chip bread pudding with warm fudge sauce

Deep dish caramel apple pie

Sweet/un-sweetened tea, water, fresh brewed Columbian coffee

CASH BAR



