
Chicken Cordon Bleu with Dijon Cream Sauce
Grilled chicken breast, pit smoked ham, Swiss cheese and house made 
garlic dijon cream sauce 

Chicken Bruschetta with Mozzarella Cheese
Savory Italian chicken breast, fresh tomatoes, basil, garlic, aged 
balsamic and mozzarella cheese

Tropical Rum Glazed Salmon
Pan-roasted salmon, charred peppers, onions, and pineapple with a 
Caribbean-style rum glaze

Chicken Penne Alfredo Pasta
Home-made alfredo sauce made with garlic, cream, and Parmesan 
cheese. Served with penne pasta and Italian marinated boneless, 
skinless chicken breast

Braised Beef Stroganoff 
Tender pieces of beef slowly simmered in a mushroom cream sauce 
with sweet onions, garlic, Worcestershire sauce, sour cream, and fresh 
parsley.

Pulled Pork Mac’n Cheese 
Slow roasted pulled pork with homemade macaroni and cheese served 
with shredded cheddar cheese and crispy onion tanglers 

Beef Pot Roast
Braised beef, baby red potatoes, organic rainbow carrots and fresh 
herbs

Pork Loin
Brined and herb roasted pork loin sliced and simmered in a pork jus

Italian Lasagna
Made from scratch lasagna, blend of Italian cheeses, classic Italian 
sausage with red sauce

Lemon Pepper Chicken Breast
Herb-brined chicken breast, grilled lemon and fresh parsley

Oven Baked Honey Ham
Sliced honey ham simmered in our house made ham gravy

E N T R É E S
Oven Roasted Turkey
Slow roasted turkey breast sliced and simmered in our house made 
turkey gravy

Braised Short Rib with Demi-Glace
Red wine braised beef short rib, organic rainbow carrots and 24 hour 
demi-glace

AVF Thanksgiving Feast
Roasted turkey breast, mashed potatoes and gravy, buttered corn, 
cornbread stuffing, and assorted dinner rolls

Cheese Tortellini with Pesto
Tortellini pasta stuffed with mozzarella and ricotta cheese tossed with a 
fresh basil and garlic pesto sauce with cherry tomatoes and Parmesan 
cheese.

Pasta Primavera
Seasonal fresh vegetables tossed together with penne pasta, garlic, 
olive oil, fresh herbs, and a light tomato sauce

Vegetarian Lasagna
Fresh spinach, broccoli, carrots, zucchini, mushrooms, onions and a 
creamy Italian sauce

Stuffed Shells with Marinara Sauce
Creamy rich ricotta cheese, imported romano, with blend of Italian herbs 
and spices

Please contact us for a custom catering quote

608-276-9800 • catering@atlantisvalley.com
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