‘{&8&&%‘ CAFE 00y )

4:30 - 6:30pm Cafe Patio
Reservations Required Call 5606
S22.00 Per Person

& GARDEN 3ALAD

MIXED GREENS, ROMAINE, CARROTS, CUCUMBERS,
TOMATOES, DRIED CRANBERRIES, PUMPKIN SEEDS, FETA
CHEESE, AND PUMPKIN VINAIGRETTE

*&PUMPRIN HUMMU3

ROASTED PUMPKIN HUMMUS WITH PITA CHIPS

s 9HEPHERDS PIE

SEASONED GROUND BEEF TOPPED WITH CREAMY
MASHED POTATOES

& 9ALMON

ROASTED SALMON W/ LEMON DILL CREAM SAUCE

» PUMPRIN RAVIOLI

PUMPKIN RAVIOLI WITH SAGE BROWN BUTTER AND
PARMESAN

~ SGREEN BEANS
»&HONEY CARROTS
~RICE PILAF
»& ROASTED POTATOES

PUMPRIN CHEESECARE
RED VELVET CAKE

S GLUTEN-FREE DESSERTS AVAILABLE

e Y,




	HARVEST CAFE SOCIAL
	Friday October 30
	4:30 - 6:30pm Cafe Patio
	Reservations Required Call 5606
	$22.00 Per Person
	GARDEN SALAD
	PUMPKIN HUMMUS
	ROASTED PUMPKIN HUMMUS WITH PITA CHIPS
	SHEPHERD’S PIE

	SEASONED GROUND BEEF TOPPED WITH CREAMY MASHED POTATOES
	SALMON

	ROASTED SALMON W/ LEMON DILL CREAM SAUCE
	PUMPKIN RAVIOLI

	PUMPKIN RAVIOLI WITH SAGE BROWN BUTTER AND PARMESAN
	GREEN BEANS
	HONEY CARROTS
	RICE PILAF
	ROASTED POTATOES
	PUMPKIN CHEESECAKE
	RED VELVET CAKE
	Music & Entertainment provided by Nikki from Life Enrichment





