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Vegetable and Starch Options

Vegetables

Maple-Glazed Carrots

Steamed Broccoli

Green Beans with lemon-thyme butter
Brussel Sprouts with apple cider butter
Roasted Cauliflower

Vegetable Medley

Roasted Butternut Squash

Tomatoes Provencale

Roasted Root Vegetables

Pureed Butternut Squash

Grilled Marinated Summer Vegetables
Succotash

Buttered Corn-on-the Cob

Pea Pods and Mushrooms

Chopped Turnip and Carrots

Braised Leeks

Braised Red Cabbage

Cauliflower and Broccoli au Gratin

Starches

Mashed Potatoes
Garlic Mashed Potatoes
Oven Roasted Potatoes
Au Gratin Potatoes
Parsley Potatoes
Delmonico Potatoes
Latke Potato Pancakes
Grilled Russet Potatoes
Roasted Fingerling Potatoes
Mushroom Risotto

Rice Pilaf

Buttered Farfalle Pasta
Farro and Barley Pilaf
Rainbow Couscous
Country Fried Rice
Boston Baked Beans
Macaroni and Cheese

Sweet Potato Hash



*Food Allergy? Please be advised that any of our food products may contain, or may have come in contact
with food allergens, including eggs, fish, dairy, nuts, shellfish, and wheat. If you have anyone in your group
that may have any dietary restrictions it is your responsibility to let us know prior to choosing menu items.

Highlighted Items are the most popular choices









