Corners Inn Catering Menus

PICNIC IN THE SNOW

LONG TRIAL PALE ALE CHOWDER OR OUR NEW ENGLAND CLAM CHOWDER

CHOPPED HEARTS OF ROMAINE SALAD WITH SWEET ONIONS, CELERY ROOT, BRIOCHE
CROUTONS
AND A ROASTED MANGO- WHITE BALSAMIC VINAIGRETTE DRESSING
VERMONT YELLOW BEAN AND MAPLE SMOKED PORK SHOULDER STEW

CARMEL PECAN BARS

THE CORNER’S OWN MULLED WINE
PREPARED FOR TWO 45

MOVABLE LUCHEON

ROASTED NEW POTATOES WITH VINEGAR AND SEASALT

CHOICE OF:
WARM GRILLED HEARTS OF ROMAINE AND ROASTED FREE RANGE CHICKEN SALAD
SMOKED VERMONT TURKEY PANNI
TWILIGHT’S CORN BEEF RUEBEN
VEGAN ROOTVEGETABLE STEW

SNOW-ON-THE-MOUNTAIN COOKIES
THE CORNER’S OWN MULLED WINE OR WARM APPLE CIDER

22

AN AMERICAN HOME DINNER

SOouPS: CHOSE ONE
NEW ENGLAND CLAM CHOWDER
MANHATTAN CLAM CHOWDER
LONGTRAIL ALE AND CHOWDER
CHICKEN NOODLE SOUP

SALADS: CHOICE OF ONE




CAESAR SALAD  SPINACH SALAD WITH WALNUTS  APPLES, CRANBERRIES AND FETA
CARROT & APPLE GREENS SALAD WITH ONIONS, TOMATO, CARROT AND CUCCUMBER
STRING BEANS, CHICKPEA AND KIDNEY BEAN SALAD A VERMONT CHEF’S SALAD,
TRULY “LOCAVORE”

CHOICE OF:

Y ANKEE POT ROAST AND GRAVY
TOMATO AND M0OZZARELLA LASANGE
ROAST TURKEY AND GRAVY
BAKED ZITI
HONEY- SOY ROASTED CHICKEN
CHICKEN POT PIE
VEGTERIAN SPICY STUFFED CABBAGE
NEW ENGLAND BOILED DINNER

SIDE DISHES: CHOICE OF TWO

BAKED BEANS PARSLEY POTATOES GREEN BEANS RICE PILAF
SPICY PARMENSAN CAULIFLOWER HONEY GALZED CARROTS

CHEDDAR POTATO CAKE
ASSORTED ROASTED ROOT VEGETABLES MAPLE SMOKED EGGPLANT, RED

PEPPERS, ZUCCHINI AND MUSHROOMS

PREPERRED FOR FOUR, INCLUDES BREADS OR DIINER ROLLS AND BUTTER
56

PREMIER DINNERS

ROASTED PUMPKIN AND BUTTERNUT SQUAH BISQUE
RAOSTED FREE RANGE VERMONT TURKEY WITH APPLES, ONIONS, SGAE AND APPLE CIDER
GRAVY
CRANBERRY CHUTNEY, POTATO —CHAEDDAR PIE, GREEN BEANS, MAPLE SMOKED AND
ROASTED VEGETABLES AND CORNBREAD
APPLE PIE

PREPARED FOR TWO, 32 PER PERSON



