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Lunch Menus

Tuesday, November 16
*Catered by The Produce Station, Ann Arbor, MI

• Spiced Walnut and Cranberry Salad
• Our house spiced walnuts with dried cranberries and Bleu 

cheese tossed with fresh greens and Balsamic dressing on 
the side.

• Pasta Pomodoro (marinara) with Chicken
• Three flavored Penne pasta tossed with our own peasant 

sauce and baked with our four cheese blend.

• Butternut Squash Enchiladas
• Vegetarian treat with southwestern flair.  Oven roasted 

Butternut squash with black beans, spices, fresh cilantro 
and a blend of cheeses layered with flour tortillas and 
enchilada sauce.

• Herb Grilled Vegetables
• Zucchini, yellow squash, sweet bell peppers and red 

onions tossed with herbs and extra virgin olive oil then 
grilled.

• Bread Platter
• Assorted sliced breads from local bakeries served with 

butter and peppered extra virgin olive oil.

• Brownies and Cookies

Wednesday, November 17
*Catered by Zingerman’s, Ann Arbor, MI

• Variety of Deli Sandwiches
• Corned beef, lettuce, tomato & our own Russian dressing 

on rye bread

• Oven-roasted asparagus, grilled marinated portabello
mushrooms, raw-milk Vermont cheddar cheese & dijon
vinaigrette on grilled farm bread

• Homemade tuna salad and raw-milk Vermont cheddar on 
grilled rye

• Turkey breast, swiss cheese, coleslaw, and Russian 
dressing on rye

• Chicken salad, bacon, lettuce and mayo on challah

• Hummus, artichokes, roasted red peppers and baby 
spinach on grilled farm bread

• Roast beef, cheddar cheese, spicy brown mustard and 
lettuce on an onion roll.

• Zingerman’s BLT

• Zingerman’s Potato Salad

• Coleslaw

• Tossed Green Salad with Toppings

• Dessert Basket
• Black magic brownie, funky chunky cookie, ginger jump 

ups, peanut butter cookies
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