HORIZONS MID-TIER MENU

CONTINENTAL BREAKFAST

assorted Danishes, muffins, yogurts, cold cereals, fresh cut fruits, and bagels with

butter, jelly, and cream cheese

HOT BREAKFAST

homemade sausage gravy with buttermilk biscuits served with home fries
French toast with syrup, pork sausage patties, and shredded hash browns
fluffy buttermilk pancakes, scrambled eggs, and bacon
scrambled egg and cheese casserole, home fries, and buttermilk biscuits
bacon, egg, and cheese biscuits with tater tots

sausage, egg, and cheese burritos with home fries
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LUNCH

tacos - ber or ChiCkCﬂ tacos UUllfl’l hard 5116”5 and SOfE t:ortillas, lettuce, tomatoes, S]’H”C‘dd@d Ch€€5€,

sour cream and salsa. served with Mexican rice and roasted corn. vegetarian option: black bean tacos
chicken sandwiches - group choice or barbeque chicken breast or marinated grilled chicken on a
potato roll, served with macaroni & cheese and southern green beans. vegetarian option: vegetarian

chicken with barbeque sauce

soup and sandwich - choice of tomato basil, chicken noodle, andouille kale, or vegetable soup served

with assorted deli sandwiches and chips. vegetarian option: hummus and veget:able sandwich

wraps - group choice of grilled chicken bacon ranch or club wrap with lettuce and tomato in a

flavored tortilla served with potato salad, chips, and fruit salad

baked potato bar - fresh baked potatoes served with chili, diced chicken, broccoli, shredded cheese,

bacon Z?i[S, sour cream, and butter

General Tso’s chicken - battered chicken tossed in General Tso’s sauce served with Asian vegetables,

vegetable egg rolls, and fried rice. vegetarian option: vegetarian chicken

build your own Caesar - Caesar salad served with chicken, shrimp, tofu, croutons, grilled vegetables,

and parmesan

dCSSETt - COOkiCS, brownies, Zemon b&lVS, pound cake U)lfl’l bCI’ViGS, 51,'1‘61112)1967‘1’)} ShOTECCIkC

Q *dessert pairings will be Chef’s choice unless requested by customer




DINNER

smothered chicken - Cl’liCkCTl breast tOpp(’d U)lth SOluL'(’/Cd mushrooms and onions, a l’lOHCy mustard
sauce, and melted cheddar ChC€SC S€7'U€d Wifll TOClSECd red pOECllfOCS and SClL[CéCCZ green bC’ClTlS.

vegetarian option: vegetarian chicken

stuffed shells - ricotta stuffed shells with marinara sauce and melted cheese served with broccoli and
bread sticks

beef or chicken and broccoli - choice of beef or chicken and broccoli in a Mongolian sauce served with

Asian noodles and U(’gCtClZ’)lCS. vegetarian 0Pl'i01’l.' tofu

pulled pork - house smoked pork served with scalloped potatoes, southern green beans, and cornbread.

vegetarian option: barbeque jack fruit

chicken tortellini alfredo - tortellini alfredo with chicken served with garden vegerables and bread

sticks. vegetarian option: tofu

homemade meatloaf - homemade 771661[[06{][ SCTUCd U)ltl’l mashed potatoes and gravy and seasonal

vegetables. vegetarian option: vegan meatballs

herb roasted chicken - slow roasted herb marinated chicken served with roasted red potatoes and

seasonal UCgC[&lblCS. vegetarian option: vegez:arian Cl’liCkCﬂ

desserts - Boston creme pie, apple pie, blueberry pie, cherry cobbler, pound cake with berries,

strawberry shortcake, chocolate cake

Q *dessert pairings will be Chef’s choice unless requested by customer




