
Executive Retreat Package
Breakfast

Chicken & Waffles
Vermont Maple Syrup

All Natural Pork Sausage Links
Fresh Berries

Organic Fair Trade Coffee

Lunch
Smoked Turkey Breast, Spinach, and Red Pepper Wraps with Basil Mayo

Roast Beef, Arugula, and Swiss Wraps with Horseradish Mayo
Carrot Salad with Local Honey and Chive Vinaigrette

Collard and Radish Slaw with Crispy Shallots
Espresso Frosted Brownies
Fresh Squeezed Lemonade

Dinner
Vidalia Onion Tarts

White Bean and Olive Crostini
Pink Adobe Guacamole and Salsa with Blue Corn Chips

Green Bean Salad with Basil Vinaigrette
Mixed Baby Greens with Sundried Cherries, Toasted Pecans, & Buttermilk Blue

Grilled Fingerling Potatoes with Garlic and Smoked Olive Oil
Herb Rubbed Angus Beef Tenderloin with Horseradish Sauce

Assorted Dessert Bars and Tarts

All menus include plates, napkins, cutlery, and cups
Vegan and Gluten Free options available upon request and may be an additional charge


