
Dinner Menu 
	

	
Salad 

Butter Leaf, Green Leaf, Dried Cherries, Grilled Red 
Onion, Pepitas and Balsamic Vinaigrette 

 

Entree 
Roasted Chicken with Natural Jus and  

Bacon Lardons 
Mashed Parsnips and Russet Potatoes 

Roasted Brussels Sprouts, Red and White Pearl 
Onions, Butternut Squash and Red Bell Pepper with 

Rosemary and Sage 
 

Dessert 
Apple Cranberry Pie in the Jar 

 

 

 

 

Please contact your sponsor host to request a vegan or gluten free 
meal option or email sthopeinfo@gmail.com 


