Cinner WMenuw 2042

Hping Wi Wtho o Yot of Wour

menu or we can custom plan your event. CrossRoads Cate
some or all of your entertaining needs.

Option One
One Entree
Two Sides

Two Entrees
Two Sides
Salad
Rolls
Dessert
Tea/Lemonade
$26.00 per person

Choose from Options Below

Lemon & Herb Roasted Split Breast of Chicken

BBQ Chicken or Fried Chicken (8pc cut up)’

Spinach and Gruyere Stuffed

Shenandoah Chicken (Ham, Cheddar and Apple Cider Cream Sauce)
Sun-dried Tomato Chicken

Mediterranean (Lemon Créme Sauce with Tomatoes,
Honey Pecan
Cranberry Brown Sugar
Orange Chicken
Chicken Enchilada Bake

Onions and Olives)



Beef

Pot Roast with Root Vegetables
Grandma Clara’s Meatloaf
Slow Roasted Herb Rubbed Brisket with Caramelizeg on d Carrots
Oven Roasted Top Round

Beef Shoulder Tender Medallions with Horser
Roast Beef Au Jus

Beef with Peppers with Ginger Soy Sauce

Pork

e Pulled Pork
Virginia
Slow

Q "
Ham Board with Bread and Sauces
Pork Loin-Dijon, Balsamic or Italia

r G ]

llandaise) +$4.00
ed for in-house catering only)

Ribeye Oscar
Bacon Wrapp

Fish/Shellfish
Garlic tter Topped Tilapia with House-made Tartar Sauce

afood Trio (Shrimp, Scallops, and Crab) +5$3.00

rab Cakes with Remoulade Sauce +$3.00

iled Salmon with Dill Hollandaise Sauce +5$2.50

her Options Available for In House or On Site Cooking

”







Dinner Side Dishes

Starch
e Buttermilk Mashed Potatoes e Ba Potatoes with Butter, Sour
e Dirty Potato Smash andi€hives
e Roasted Red Potatoes ° 1 Ri laf
e Sweet Potato Casserole with from€ous GOUSs
Gingersnap Topping acaroni ar e

e Potato Trio Au Gratin

Vegetables
e Grilled Vegetable Medley (Carrots, 1ddi
ini, Squash, Brocco oli ( ole
; iflc aratin
K r pinach
s with Garlic Cream Sauce
ymato Basil Bread Pudding

aesar Salad with Creamy Caesar
Dressing
: Traditional Potato Salad
e Red Potato Salad
e Pea, Bacon and Red Onion Salad
e Cole Slaw
e Country Dijon Macaroni Salad
e Broccoli and Cauliflower Salad

den Salad wit
Vinaigrette
Mixed Green
Bacon and Sw

Dressing '




