
FARM STAND VEGETABLES  
& ASSORTED DIPS 
pickled cauliflower, sweet peppers, 
Greek olives, traditional hummus,  
lemon sweet pea hummus,  
buttermilk herb dip 
 
CAPRESE SANDWICH 
heirloom tomatoes, Mozzarella,  
basil, balsamic glaze, focaccia 
 
PRETZEL BOARD 
sweet & savory pretzel bites,  
whole grain mustard,  
pimento cheese,  
vanilla glaze

salads

CHAR-GRILLED SHORT RIBS 
pomegranate, shaved fennel 
 
HONEY BOURBON  
GRILLED CHICKEN 
roasted peach chutney 
 
KENTUCKY BBQ SHRIMP 
fava bean relish 

entrées

desserts
ASSORTED DESSERTS

SERVED 12pm-5pm

starters

GREEN GODDESS  
PASTA SALAD 
tortellini pasta, tomatoes,  
red onions, basil, Mozzarella,  
creamy pesto  
 
KALE SALAD 
chopped kale, red cabbage,  
pickled onions, dried cherries,  
sunflower seeds, red quinoa,  
cider sorghum vinaigrette

sides
ANCIENT GRAINS PILAF 
farro, quinoa, bulgar wheat, barley,  
wild rice, sweet peppers, herbs  
 

ROASTED CARROTS 
brown sugar glaze,  
dill-sorghum butter 
 
ROLLS & BUTTER 

*ALL ITEMS SUBJECT TO CHANGE

*Please be advised that common allergens, including egg, milk, wheat, soy, sesame, peanuts,  
tree nuts, fish, and shelfish are present in our facility. The potential for cross-contact is  
higher at self-serve, fryer, and made to order stations. If you have a food allergy or special 
dietary need, please speak with a manager before making your selection

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your 
risk of food borne illness, especially if you have certain medical conditions. 


