
 

 

Sides 

Asian Fried Rice 

White rice stir-fried with egg, diced vegetables, and our Asian sauce 

Assorted Chips - Individual 

Includes your favorite varieties of Lay’s, Cheetos, Fritos and Doritos brand chips 

Assorted Whole Fruit 

Whole apples, bananas, and California Cuties 

Bacon and Brown Sugar Baked Beans 

Sweet and smoky, slow cooked baked beans cooked with bacon 

Baked Cinnamon Apples 

Tender apples baked with cinnamon and brown sugar  

Baked Macaroni and Cheese 

Elbow macaroni tossed in our classic mornay sauce and baked until golden 

Baked Sweet Potato 

Served with brown sugar, butter, and toasted pecans 

Black Beans 

Tender Black Beans served in a flavorful broth seasoned with tomato, onion, peppers, cilantro and bacon 

Braised Green Cabbage 

Green cabbage braised with onions and carrots 

Braised Red Cabbage 

With Spanish onion 

Broccoli Salad 

Chopped broccoli, mozzarella cheese, bacon, and red onion in a creamy dressing 

Broccoli Slaw 

Served with crisp granny smith apples, jicama, and a slightly sweet cilantro dressing, our spin on broccoli 

slaw is sure to satisfy 

Broccoli, Rice, and Cheese Casserole 

Fresh broccoli cooked until tender crisp and fluffy rice baked together in a creamy cheddar cheese sauce 

Brown Sugar Sweet Potatoes 

Whipped brown sugar sweet potatoes 

Brussel Sprouts with Bacon 

Brussel sprouts cooked with bacon 

Burgundy Mushrooms 

Fresh white mushrooms cooked in red wine with garlic and fresh dill 



 

 

Buttered Corn 

Sweet kernel corn cooked until tender and seasoned with butter, salt, and pepper 

 

Charro Beans 

Perfectly seasoned pinto beans slow cooked with bacon and tomato 

Chorizo Stuffing 

A holiday hit to spice up traditional stuffing 

Cilantro Rice 

Cilantro and lime seasoned rice 

Cilantro Roasted Corn 

Roasted corn on the cob seasoned with butter and cilantro garnish 

Classic Cornbread and Sage Stuffing 

Coconut Ginger Rice 

Fragrant jasmine rice with coconut and ginger 

Coleslaw 

Shredded red and green cabbage and carrots in a creamy dressing 

Collard Greens with Bacon 

Collard greens with sautéed bacon in a cast iron pot 

Corn Casserole 

Creamy corn and cheese baked in cornbread 

Cranberry Sauce 

Cranberries cooked in sugar and orange juice 

Dirty Rice 

White rice cooked with onion, celery, and green bell pepper 

Farfalle with Creamy Wild Mushroom Sauce 

Bowtie pasta in a creamy white wine mushroom sauce 

Fettuccini Alfredo 

Fettuccini pasta in a rich, roasted garlic cream sauce 

Fire Grilled Fresh Seasonal Vegetables 

with soy balsamic glaze 

French Fries 

French fried potatoes 

French Fries, Loaded 

French fried potatoes seasoned with bacon, garlic, onion, chives, sriracha, cotija and cheddar cheeses 

Fresh Cut Fruit Bowl 



 

 

Freshly cut seasonal fruit, includes cut melons, pineapple, grapes, and berries 

Fresh Cut Fruit Cup 

Freshly cut seasonal fruit, includes cut melons, pineapple, grapes, and berries in an individual cup 

Fried Okra 

Okra, lightly breaded and seasoned, then fried   

Garlic and Cheddar Chipotle Mashed Potatoes 

Mashed potatoes seasoned with garlic, cheddar cheese, and chipotle sauce 

Garlic Sautéed Button Mushrooms 

Button mushrooms sliced and sautéed with garlic until tender 

Garlic Sautéed Spinach 

Spinach sautéed in garlic 

German Potato Salad 

Delicious vinaigrette based potato salad 

Gorgonzola Coleslaw 

Shredded red and green cabbage and carrots and Gorgonzola cheese in a creamy dressing 

Green Bean Casserole 

Green beans baked in a creamy sauce with onions, mushrooms, cheddar cheese, and French-fried onions 

Green Beans Almondine 

Seasoned green beans served topped with toasted almonds and a light butter sauce 

Green Beans with Caramelized Onion and Bacon 

Tender sautéed green beans served with crisp bacon and sweet caramelized onion 

Green Chili Potato Gratin 

Tender potato gratin layered with our cheddar, gouda and pepper jack cheese with green chilies and red pepper 

Green Peas 

Fresh, tender green peas  

Grilled Asparagus 

Lightly seasoned asparagus, grilled over an open flame 

Grilled Vegetable Medley 

Fresh zucchini, yellow squash, carrots, and red onions are fire grilled and tossed in a soy balsamic reduction 

Grilled Vegetable Napoleon 

Fresh seasonal vegetables, grilled napoleon style with a balsamic reduction drizzle 

Herb Roasted Potato Medley 

A colorful assortment of potatoes, tossed with herbs and roasted to perfection 

Herb Scented Rice Pilaf 

Tender rice pilaf infused with herbs and seasoned to perfection 



 

 

House-Made Potato Chips 

Italian Pasta Salad 

Multicolored Fusilli pasta tossed with diced tomatoes, black olives, bell peppers, mushrooms and an Italian dressing 

Leek and Wild Mushroom Stuffing 

With an assortment of mushrooms, leeks, and fresh thyme 

Loaded Baked Potato - Build your own 

Create your own baked potato at our delicious baked potato station. Toppings include: bacon, sour cream, 

butter, cheese, and chives 

 

Loaded Mashed Potatoes 

Creamy mashed potatoes served with chives, cheddar cheese, sour cream, and crisp bacon 

Long Grain Wild Rice 

Long grain and wild rice with butter and fresh herbs 

Macaroni Salad 

Macaroni pasta seasoned with onion, chive, dill pickle, mayonnaise, and mustard 

Maple and Brown Sugar Glazed Carrots 

Freshly cut carrot rounds are cooked with a maple and brown sugar glaze 

Maple Glazed Green Beans 

served with caramelized red onions 

Mexican Rice 

Long grain rice with salsa, pico de gallo, and fajita seasoning 

Mexican Street Corn 

Classic Mexican street food of grilled corn slathered in a creamy chili and lime-spiked sauce with cheese 

Mixed Vegetable Casserole 

Creamy vegetables with a crushed cracker topping 

Oven Roasted Red Potatoes with Fresh Herbs 

Red potatoes are tossed with seasonings and fresh herbs before being roasted until golden and tender 

Parmesan Creamed Spinach 

Tender sautéed spinach with cream and a blend of cheeses 

Pasta Salad - Chipotle Lime 

Delicious pasta salad with veggies and a creamy chipotle lime dressing with a little kick 

Pinto Beans 

Flavorful pinto beans with smoky undertones made with bacon and onion 

Red Skin Potato Salad 

Creamy potato salad made with red skinned potatoes and chives in our house-made mayonnaise sauce 

Refried Beans 



 

 

Pinto beans prepared with onion, jalapeno, garlic, and onion 

Roasted Garlic Mashed Potatoes 

Creamy mashed potatoes whipped with cream, sour cream and butter, and seasoned with garlic 

Roasted Root Vegetables with Garlic and Rosemary 

Oven roasted potatoes, carrots, parsnips, and sweet potatoes 

Sautéed Green Beans 

Fresh green beans sautéed with butter, salt and pepper 

Sautéed Green Beans with Glazed Pecans 

Fresh green beans sautéed with butter, salt, and pepper, and topped with brown sugar glazed pecans 

Skillet Potatoes 

House-cut skillet fries, seasoned to perfection 

Smoked Gouda Grits 

Grits baked with smoked Gouda cheese, cheddar cheese, garlic, and onion 

Squash Casserole 

Tender fresh squash in a creamy cheese sauce 

Steamed Broccoli 

Broccoli florets steamed to perfection 

Steamed Vegetable Medley 

A medley of fresh vegetables steamed and seasoned 

Stir Fried Asian Vegetables 

Stir fried Asian vegetables 

Three-Cheese Potato Gratin 

Tender potato gratin layered with our three-cheese blend and baked until golden 

Tobacco Onions 

Yellow onions coated in a breading seasoned with Spanish style paprika and cumin, then deep fried 

Twice Baked Potatoes 

Twice baked potatoes topped with butter, bacon, sour cream, cheddar cheese and chives 

Vegetable Du Jour 

A chef selected vegetable side item carefully chosen to best suit your menu and based on the freshest 

available produce 

Whipped Potatoes 

Airy and rich home-style whipped potatoes are prepared in the traditional recipe or with roasted garlic 

Wild Mushroom and Gouda Grits 

Creamy gouda grits topped with sautéed wild mushrooms 

Wild Mushroom Risotto 

Fresh mushrooms in a rich wintry flavor 



 

 

Zucchini Casserole 

Zucchini casserole with tomato, onion, and cheddar 


