HAYWOOD'S PLATED DINNERS

Dinners served with - chef's choice of vegetable, tossed salad with Italian and Ranch dressings, dinner rolls and
butter, cheesecake with strawberries, regular and decaf coffee, iced tea, milk, and soft drinks

~Make 2 entrée selections for your event, add $2.00 per person-

Chicken Scaloppini$17.95

Chicken Breast topped with a mushroom,
garlic and white wine cream sauce with herb

roasted redskin potatoes

Chicken Cordon Bleu $17.95

Chicken Breast stuffed with ham and Swiss
cheese topped with Mornay sauce served with

redskin potatoes

Chicken Kiev $17.95

Chicken Breast stuffed with herb butter and
topped with chive cream sauce served with

wild rice

California Chicken $17.95

Chicken Breast filled with a vegetable stuffing
and topped with a supreme sauce served with

herb roasted potatoes

Roasted Turkey  $16.95

Roasted Turkey with giblet gravy, sage stuffing, whipped potatoes and gravy

Char Grilled Salmon $21.95

Char Grilled Pacific Rim Salmon with Bearnaise

sauce and rice pilaf

Broiled Haddock $17.95

Tender haddock fillet broiled with lemon butter served with

herb roasted red skin potatoes

Stuffed Shrimp $21.95

Large shrimp overflowing with crab stuffing baked

in butter and white wine served with wild rice

Apple Stuffed Pork Loin $20.95

Apple Stuffed Pork Loin with Calvados cream sauce and rosemary roasted redskin potatoes,

New York Strip Steak $28.95



New York Strip Steak with sautéed mushrooms, baked potato with butter and sour cream

Roasted Beef Tenderloin $28.95

Roasted Tenderloin of Beef with Bordelaise Sauce and duchess potatoes

Filet Mignon $30.50

Char Grilled Filet Mignon with mushroom demi glace, baked potato with butter and sour cream

Pasta Primavera $16.95

Fresh Vegetables Sautéed in Garlic and white wine, tossed with fettuccine and Alfredo sauce

Baked Penne Pasta $17.95

Penne Pasta tossed with marinara sauce and chopped browned beef then topped with mozzarella and
provolone and baked till golden brown bubbly and delicious or Penne Pasta tossed with Alfredo sauce
and grilled chicken then topped with mozzarella and Parmesan and baked till golden brown bubbly and

delicious



