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Entrees and Accompaniments
 Creamy Spinach artichoke dip  (GF)

with focaccia squares

Artisanal domestic and imported cheese boards (GF): 
Humboldt fog Blue, Maple smoked cheddar, Gouda, Brie, and 

Fontina

Garden Salad with Housemade Dressings (GF)
balsamic, ranch, blue cheese, Thousand Island

Baby spinach salad (GF)
with portobello mushrooms, pickled red onions and hot 

bacon dressing

Assorted European rolls and creamery butter

Guinness slow braised Corned Beef Brisket (GF)
with mirepoix root vegetables

Fresh herb and garlic roasted Statler Chicken breast (GF)
with beurre blanc sauce

Baby Baker potatoes with chive butter (GF)

Roasted Brussell Sprouts (GF)
with caramelized onions and applewood smoked bacon

Junior Terriers Buffet:
Cheese Pizza, Chicken Tenders, Fried Mashed Potato Smiles

Rhett's Dessert Display
Carrot Cake, Tuxedo truffle mousse cake, Cream puffs, 

Sliced fruit and berries (GF)

*due to supply chain challenges, some menu items may change

GF - Gluten Free 
V - Vegetarian 
VG- Vegan
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