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DINNER MENU

S da)

WITH SEASONAL BERRIES, RED & YELLOW PEPPERS
& CRANBERRY-CITRUS VINAIGRETTE

drinks

DINNER SERVED WITH ONE COMPLIMENTARY
ALCOHOLIC OR NON-ALCOHOLIC BEVERAGE

(]
STUFFED PORK TENDERLOIN & APPLE BOURBON
CHICKEN, SERVED WITH PEI VEGETABLES

(GREEN & YELLOW BEANS WITH BABY CARROTS)
AND ROASTED POTATOES

GLUTEN-FREE OPTION:
APPLE BOURBON CHICKEN (TWO SERVINGS),
SERVED WITH PEI VEGETABLES AND ROASTED POTATOES

VEGETARIAN OPTION:
STUFFED PEPPERS (STUFFED WITH RICE & VEGETABLES),
SERVED WITH PEI VEGETABLES AND ROASTED POTATOES

INCLUDES ROLLS & BUTTER, RELISH TRAY, GRAVY
(NON-VEG, GF AVAILABLE), AND COFFEE AND TEA

dessert

APPLE CRUMBLE OR SKOR BROWNIES
GLUTEN-FREE OPTION: GF APPLE CRUMBLE
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by Kennedy's Restaurant & Catering
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