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INTRODUCTION

Housed in the beautifully renovated 1930s-era Brookfield Building which held
ticket offices for various train stations, the Hotel Indigo Kansas City Downtown
offers a reminder of the rail lines that put this city on the map. As a nod to this
12-story tower's past, our 118 guest rooms are styled with travelthemed
touches i1 including postcard and postmark designs in rooms fi and the lobby
features a train mural.




PRIVATE EVENT AMENITIES

PRIVATE EVENT AND MEETING SPACE IN KANSAS CITY GUARANTEED TO IMPRESS. Name your need 7 board retreats, executive meetings, cocktail gatherings, reception dinners,
charitable events, product launches, and more T our experienced event team can handle it. With many flexible spaces available, Hotel Indigo Downtown Kansas City is ready to host private

partiesof 10-8 0 peopl e, with catering provided by Dott Bossodds culinary team.

CATERI NG Chef Phillip James and the culinary team at Dott wBnEKanskist Chey. &Meousgs howe !
take on New American cuisine and playfully combine unexpercsteidr i mYoAsv ahii ¢y cef elbba
a favorite brew or Bourbon? The team at Dott Boss Kitclceokcet &i Losuagd apearhel psyoBooabi
of ferings. Hotel I ndi go Downtown Kansas City is proud gowwdrok awi,t hf rlecschg | afnadr mseursst,a irn;
occasionally need to substitute ingredients depending on mar ket availability.

MEETI NGS Need an inspiring venue for your 1@e xto nnmeeateinncge? rhbootrme |i nicnl duidgeos BaBawirdtoopw rs ukad rescaa
for grblamse a@fr eater. Talk to our professional event team to |l earn mor e.

WEDDI NGS Start anew. As a new chapter of youwr olfiffeer sumf aulnd squeHot el l ndi go Downtown K.
environment in which to gather the ones yoawtl cuweEwesTdf fHerl ps emakrealy our day even more s|
weddi ng packages. Make your big day a uniqgue experience by osting ch, wel
weddi ng at Hot el I ndi@@o DownMaiwn Kueeshsspdbtgnderae cepgtrioams V

80 whil e our more intimate spaces are perfect for brunch, Tt rehear
weddi ngst oWuntguests can enj oy Hot ed Iund'ugboDewnbovms,Kwhsae:%(;’_\ 8P [ I / ,

treat themselves to excBusiuve nlfuyutyeyamoamd Datnt pBepar e

&IQLIL—_JéRAﬂOﬁ‘\Ig 94 &ORPORATE EVENTS Hotel Indigo Downtown Kansas City is the perfect event venue for
celebrations of all sorts, from corporate events, unions and reunions to milestones birthdays and anniversaries, to
product launches and corporate kickoffs and holiday parties. Our dedicated event staff will help you treat your crew to an
unforgettable occasion.

BUSINESS SERVICES

A Full service 24-hour business center

A Audiovisual equipment

A Complimentary wireless high-speed Internet access

A Professional catering & meeting services

A Mail and package services

© Hotel Indigo® 2024
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BREAKFAST

We politely req@@&sute sat smifnoirmubmm ecdf6®ast upuf et svi |l A $e chdragwe sftosr. bRurfif eitnsg oifs | peesrs
ot her wi se.

PERFECT ST2®Ter/ p¥rson "
assorted muffins & pastries wit |l ocal whi pped butter- house fruit pke ves ,N\Yyogurt with |Jgranola and
al l r
A =

i h
cut fruit, orange juice, | ocal y roasted Roasterie coffee, tea, wat e

FRESH STAR$24 per person

barhamfarm scrambled eggassorted muffing pastries with local whipped butter, house frpiteserves,
yogurt with granola and honey frestut melon anderries, orange juice, locally roasted Roasterie coffee,
tea, water

FAIRFAX BREAKFASZ6 per person
barhamfarm scrambled eggskillet potatoesparhamfarm hickory smoked bacon or local pig sausage assorted muffins & pastries garnishes local whipped
butter, house fruit preserves, yogurt with granola and horfegsh-cut melon and berries, orange juice, locally roasted Roasterie cte#fégayater

DELI BREAKFAST / $28 per person

Barham farm scrambled farm eggs, hot oatmeal with candied pecans, seasonal fruit jam, everything bagels, fresh salmon with traditional
garnishes whipped butter, fruit preserves, cream cheese, fresh-cut melon and berries,

orange juice, locally roasted Roasterie coffee, tea, water

BROOKFIELD BUFFET / $34 per person

Barham farm scrambled eggs, skillet potatoes Barham farm hickory smoked bacon or local pig sausage,

farm to market brioche french toast with maple syrup, muffins, pastries whipped yogurt with house

granola and honey, local cheeses, house seasonal jam, crackers, pickled veg tables, fresh-cut melon and berries, orange juice, locally roasted
roasterie coffee, tea, water | Add buttermilk biscuits and gravy for $8

BOXED BREAKFAST SANDWICHES TO GO / $17 per person -
Barham farm egg and local white cheese on english muffin whole fruit, orange juice, locally air roasted Roasterie coffee, tea, water | w
Add barham farm hickory smoked bacon or local pig sausage for $2

6 | 20StnhyRAI2T 5



BRUNCH

We politely request a minimum of 12 guests for brunch buffets. A set-up fee of $150 will be applied to all
brunch buffets of fewer than 12 guests. Priced per guest unless otherwise noted.

RI SE AND SHI NE4BRUNCH T son

Scrambl ed eggs, skillet potatoes, sausage, potato & cheesege,gg
waf fl es, assorted muffins & pastries garni shes whipgad matdtoebres
orange juice, |l ocally roasted Roasterie coffee, tea, water

FI NANCI AL DI STRV G®B e6BrRUMNerHs o n

Scrambl ed eggs, seasonal vegetable frittata, skillet potl ®t oes X

Barham farm hickory smoked bacon or | ocal pig sausage, waffle, n
whi pped butter, i
fruit preserves, yogurt -cwitt med roaan calnad abnedrh'oersey,orfarnegsehjui,cevatleoca"j‘

7

BRUNCH BEVERAGES GOCKTAILS

Mi mos a , Bel l ini, Bl oody Mary
WI NE BY GLASS
Pinot Grigio, Chardonnay, Cabernet Sauvignon

BEVERAGE ENHANCEMENTS
ORANGE JUICE | $55 GALLON

LEMONADE OR ARNOLD PALMER | $45 GALLON
ICED TEA - SWEET OR UNSWEET | $45 GALLON
ACQUA PANNA NATURAL SPRING WATER | $5 EACH
SAN PELLEGRINO SPARKLING WATER | $5 EACH
200z COCA-COLA SOFT DRINKS | $4 EACH
COCONUT WATER | $5 EACH

FRESHLY BREWED COFFEE $60 GALLON
ASSORTED HOT TEAS $60 GALLON

© Hotel Indigo® 2024 6
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ASSORTED BOXED CEREALS [1SNJ LISNE 2y
STEEL CUT OATMEALr| LIS NJ LISNE2y OFyRASR LISOFyasr asSltazyl

Waffles |[pt LISNJ LISNBE2Y YI LX S &&NHzAJ: aSlazytf o0SNNASa

BRIOCHE FRENCH TOASY | LISNJ LISNE2Yy YI LX S ae&NHzaJ: aShazylt
SCRAMBLED EGE&d ®p LISNJ LISNE2Y
EGG WHITESb|c ®p LISNJ LISNE2Y

FRIED CHICKEN WITH BISCWH S LISNJ LISNE 2y

QUINOA POWER BOWky LISNJ LISN&E 2y

PARFAITBARoly LISNJ LISNE2y &23dNIizs K2dzAS FNHAG FyR ydzi
SKILLET POTATOES | LISNJ LISNE 2Y

SMOKED SALMON PLATTERp LISNI LISNB2Y OF LISNBS &0lftAazy O

BARHAM FARM HICKORY SMOKED BACON OR LOCAL PIG SAUSASEJ| LIS N& {
BUTTERMILK BISCUITS AND GRAYY [JSNJ LISNE 2y

EGG AND CHEESE ON ENGLISH MUBRIM| LISNJ LISNA 2 Y

add Barham Farm hickory smoked bacon or Local Pig sausage for $2

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.

© Hotel Indigo® 2024
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BREAKS & BEVERAGES

t NR OSa | LIS WOd USSENES 28/ai> 1atAfy AfYddgYOK 6 dzF F S i
N@Aosw WWmBNMM@BQpMﬂNES gAtf mEESaE ad

9ESOdziABS / 2FFSS {SNWAOS

SELECTION I: ESSENTIAL STARTPn o LISNJ LISNR 2 Y AR
l 4a2NISR YdZFFAYa 9 LI &AGNARSA GAGK GKALLSR o-daineSiabd F 80, LINTS 6 ] K aANryz2ftl I yR
OSNNASAZ 2Nl}y3IS 2dzAa 0SSz t20Flffeé NRFaAaGSR w2FadGdSNRS O3 g i 5 I

ONE HOUR MHMORNING SERVICE
locally roastedoasterieO2 F ¥ S8 GSI T gl GSNJ

ONE HOUR MHBBFTERNOON SERVICE
locally roastedoasterieO2 F ¥ S8 GSI X Faa2NISR a2Fid RNAyla |yR
a selection of cookies, brownies and blondies

(@]
No

SELECTION II: EXECUTIVE STARACc p ®n n LIS NJ LIS N& 2 y
Scrambled eggs assorted muffins & pastries yogurt with granola and honeyOfrezih YSt2y IyR 68
locally roastedoasteriecoffee, tea, water

ONE HOUR MHMORNING SERVICE

locally roastedoasteriecoffee, tea, water

~

9

hb9 | himwCa&a@wbhhb {9wzxzlL 3
SR a2Fd RNAyla FyR 02 {id

[ 206 f f NPNBIOBRNEESS: (S daz2N
0221A848 FyR t20Ff YAtfSNHA LR LO2NY

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.

© Hotel Indigo® 2024



00 SECTION NAME | PRESENTATION NAME

ESSENTIAL MEETING PACKAGE : LIVING LIKE A LOCAL

[ 20t AyaluAddzianzyaszs 2fR adlyRoeQasz YR ySAIKO2NK?Z2 2 Bckrg todightyhomia | £ & X G KA a
Enriched with our neighborhood story, some of these food & drink collaborations are exclusive to our hotel and areiallosgkdnsider gift to you.

$75 per person

Includes room rentalMViFi 1 Flip Chart w/Markers, Record Player, Creative Accesdexiesytive Table Set: Pads, pens and Candies
Bottled and canned beverages are charged per consumption

Breakfast | Perfect Start One Hour MidMorning Service Lunch | hyS | 2dz2NJ aAR | Fi
. ) : : Locally Air Roasted Roaste@effee, tea, and water _ R R
ﬁgi‘;g??u?:mzs ;Sas;ggjxv mrllogcir‘]'g';pgfg E;:g served with half and half, sugar and honey Boxed Lunch Graand-Go aAtl FYR /221A8a .NBI

freshcut fruit, orange juice, locally roastedasterie Choose 2 sandwiches |

coffee, tea, water .
ROASTED TURKEY BREAST mayonnaise, baby greens,
pickled red onion.

SHAVED BLACK FOREST HAM provolone cheese,

baby greens, mustard. ] o

GRILLED MARINATED PORTABELLA basil aioli, * PYICES are per person. Minimum 16

arugula, basil people. All Iu_nch buffets_ |_nclude coffee
OCAL BOLOG S ; _ and tea service. An additional $150

LOCAL B L ¢ NA MUSTARD, caramelize onion, service charge

roasted jalapefio.

Open faced Chix salad grape mayo pecan wheat A will apply to groups of less than 15

. guests
1 side |

COLESLAW, POTATO CHIPS, POTATO SALAD, PASTA
SALAD, WHOLE FRUIT, GARDEN SALAD

Served with bottled water, whole fruit,
chocolate chip cookie

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.

6 | 2G0StuhyRAI2T 10
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FAIRFAX MEETING PACKAGE

A menu curated that is all about sprinkling joy and connection throughout your day. Savor every moment and find a reatdmatet¢he big and the small.
Salute the start of the day, cheers after work, memorialize your event and toast to friends, old and new.

$85 Per Person

Includes room rental, WiFi, 1 Flip Chart w/Markers, Record Player, Creative AccessorieBxecutive Table Set: Pads, pens and Calres
Bottled and canned beverages are charged per consumption

Breakfast | Perfect Start One Hour MidMorning Service ALunch | Boxed BAuaoht geMdBlrd p
- an-&o
Locally Roasted Parisi Coffee, tea, and water served
assorted muffins & pastries with local whipped with half and half, sugar and honey Choo2seandwi ches A28 St 02YS 3IdzSaita Ay |«
butter, house fruit preserves, yogurt with granola Awh! {¢95 ¢! wy9 w9l {¢ Y l'féré?/?zﬁ%gg(izf b § o bIA DAzZISNRR & 203
andhoney,fre_slfcutfruit,orangejuice,IocaIIy INBSyas LJ%Oltéﬁz NE B zyxz@%adZOK ONEBI iSa I OKS SNF dA
roastedroasteriecoffee, tea, water A{11+95 _.[!/Y Chwo{¢ I!a Iﬁé%@?%&”ﬁz %RS'S% 85S¢t V|Aé
ol 6@ HN\BS)/é.Z Ydzi i F NR @ AYUNRRdAzOUA2Y 02 2dzNJ RS J
ADwL[[95 a!wLb! ¢95 thwe¢! . 9[[! o6Fairf | A2fAZ
I Ndz3dzf ' = o6l aAft
Al h/t] h[ hDb! a'!'{¢! w52 OFNIXYSEtATS 2yAzy=z
NRF&GSR 21t LS32d
Ahtod! /95{A[IL5 INY¥LIS YlIez2z LSOy
g KSE G
Choolse de
Aln[pof{[!2
Athe¢!l ¢h /1 Lt {
Athelr¢h {1 [!5
Ati1{e¢r {1 !5
A21h[9 Ccw!L¢
ADlw59b {![!5
. . s . o {SNYSR gAGK 020Gft SR 6FGSNE ¢K2tS FTNHZAGE OK202f I G &
FaSe®T SHNAYERBISO| | 35 ANDERALYOF Y G 5 ydiNGy BMiBKE S = A
NE T 2NN 8 B NIAR2 v R A2idkief yAay KBy R KR A0 dzY' S v G O0221AS

6 | 2G0StuhyRAI2T
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Wellness inspired yet naturally nostalgic, triggering happy memories from childhood, the menu offers sweet and savodetades)t and nourishing, shared as family style or individually served.

$100 Per Person

Includes room rental, WiFi, 1 Flip Chart w/Markers, Record Player, Creative AccessorieBxecutive Table Set: Pads, pens and Calires
Bottled and canned beverages are charged per consumption

Breakfast | Fresh Start AhyS | 2RINY AR I { SNBuUnch$ hyS 1 2dz2NJ aAR ! FGSNy2:
barhamfarm scrambled eggs, assorted [20FANBw2l 8GSR w2l adS$NxSOUP &Salad with Griked Lhigken |5 nJ SALX |, 2dz 5AL 2S5 5ALJ
muffins & pastries with local whipped butter, & SNXWSR 6A (K adzat NE KI £ F1 SoyR 2 Salads, 1 DeRsek2 y S & ¢
house fruit preserves, yogurt with granola, KdzY Ydzad = OdzOdA RSP KA F GR ML A
honey freshcut melon and berries, orange Choose BSoup 0 dzg S NIV A f D NERU(deaAIWKE RSt S Of
juice, locally roastedoasteriecoffee, tea, POTATO LEEK BISQUE chive, creme fraiche FYR LAGE OKALMEME tS8SY2ylRSs
water A WHITE BEAN SOUP local bacon _fresh herbs Y R aGAEf 51 i S NJ

A CORN CHOWDER sour cream crispy onion

A SAN MARZANO TOMATO SOUP cheese crouton

A BROCCOLI & WHITE CHEDDAR biscuit herb

crouton

Choose 2 Salads

A BABY LETTUCES radishes, tomatoes, cucumber,
pumpkin seeds choice of ranch or balsamic vinaigrette

A STRAWBERRY AND ARUGULA feta, red onion, balsamic
vinaigrette

A ROMAINE HEART SALAD kale, parmesan, croutons,

creamy anchovy dressing

A SPINACH SALAD bacon, red onion, egg, balsamic
vinaigrette

A TUSCAN KALE spiced pecans, apples, herb apple cider
vinaigrette

Choose Dessert

A ASSORTED COOKIES

i X o ) o A/719cCcQ{ {9[9/¢Lhb t9¢L¢ Ch! w{
FaSP®TSHNAYERBISO| I IS BNWFRAK YOIV at 5§ ydiNGy BMiBaka S A BLONDIES
NEB T @NENG & B NOYER 2 v R A2(dz2f yady K RE KRAO dzY Sy (i @
YRE Y RASARENSY Sy A BROWNIES whipped cream, salty caramel

© Hotel Indigo® 2024 12
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BREAK MENU

Served for 30 minutes. Priced per guest unless noted otherwise.

BEVERAGE ENHANCEMENTS

ACQUA PANNA STILL NATURAL SPRING WATER | $5 EACH
SAN PELLEGRINO SPARKLING WATER | $5 EACH

200z COGEOLA SOFT DRINKS | $4 EACH

COCONUT WATER | $4 EACH

REDBULL / $5/EACH

POP CULTURE / $16 per person 21 9b L 5LtX , hmdISNI

local millers popcorn and popcorn mixes LISNR 2y
assorted local p o | pop$sedas, sparkling KdzYYdzad = OdzOdANSRD KA ¥ (R M L
and still water 0 dzg S NIV A f O NBERA2(dasAIKE RS £ S

FYyR LIAGF OKALA tSY2yl RSYT
CANDY CRUSH / $14 per person LYR AGACE 61 GSNI

m& mopeanut m& mospickers, her s ey 6 s
chocolate bar, skittles, 3 musketeers,r ees e 6 s

peanut butter cup & kit kats "NACHO" AVERAGE BAR /

7th INNING STRETCH / $16 per person

person Freshly Made I n House To
Jal apeno white Cheddar s

soft pretzel bites, mustard, beer cheddar cheese

sauce, tortilla chips with salsa, caramel Cheese, Pico de Gallo, 3

opcorn, roasted peanuts, lemonade, brewed Onions .

E:erc)j tea, assonedpsoftdrmks and bottled water 23 3 g? |O&p<eern i@pgfrf 2 orn

CHOCOLATE OBSESSION/ $15 per 2GS e A M %

person chocolate chip cookies, brownies, per person

chocolate tidbits, h e r s ehpcblate bar, milk vanilla ice cream, coca.

and chocolate milk maraschino cherries, catr
sauce (spi

k &p emi tphe rruam,

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.
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BREAK MENU

Served for 30 minutes. Priced per guest unless noted otherwise.

DIPS AND SMEARS / $16 per person WO W +9bMmdIS Nk LIBNE 2Y
’;I'IA_‘-I:IUISRE QISEZ/N?]-% ge;pe;s)o/r; Ol YAE 6AGK hummg1E b tgrm'%giggrenchonion,seasonal FNEOOK YSE2y FYyR 0SNNASaz G2
5533 K2dz2AS ONI O]l SNAZI LA@RIdANH Sl GEAOKALFR aLlF NJfAy3I |

of nuts, grains, chocolate, dried fruit

DONUT HOLD BACK / $13 per person [T w/ } ¢OWRO{ 9 .hAIBI Kk P MILK AND COOKIES / $8 per person
doughnuts, fresh brewed coffee LIS NA 2 y assorted house cookies, whole or nfat milk
f20I ¢ @dzNEF? YSI Ljéz fAZOI- f A()KSSéSéZAéSI- azylrt 2elvyz
Ydza G F NRZ | aa2NUISR NBfAAKSaI LA GWEBE+SAKPYISNACK /$14 per person
G211 ad

THE BOSS CHEESE BREAK / $16 per person

assortment of house pickles and artisan cheeses,
crackers, house made condiments

ONJ} O1 SNE = housemadekettle chips, popcornY g Y @ &

peanutY' s Y Qa

[ L¢, a! wiISINI RISINE 2 Y
#S3S ONGRI Kidzy Ydza = INBSYy I2RRS&a RALE
FEFrioNBFRYX ONI O]l SN&

. 9+9w! D9 9bl ! b/ 9a9b¢{

l'/v!!l tlbb! {¢L[[ b!c¢powly/[Il {twLbD 21 ¢9w p b

{!'b t9[[9DwLbh {tpOWY[LbD 2! ¢9w u b

Hal /mhh[! {hC¢nSWLbY{ p P

/' h/hb! ¢ 2m9%9/W u b

w95. ! p[9!K Ib

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.

© Hotel Indigo® 2024 M n
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DELI LUNCH PACKAGES

See choice selections on next page

Boxed Lunch Grab and G&22

choice of 2 sandwiches,

1 side

served with bottled water, whole fruit, chocolate chip cookie
Iced Tea & Pitchers of Water

DELI SPREAD / $26

sliced artisan meats, cheeses, lettuce, tomato, shaved red onion, pickle spears, gourmet condi
Choose Zides

Choose 1 dessert

Iced Tea & Pitchers of Water

DELI SANDWICH BUFFET SPREAD / $33

served with sliced meats, cheeses, pickles, artisan breads
Choose 1 soup or salad,

Choose 1 side,

Choose 1 dessert

Iced Tea & Pitchers of Water

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please
refer to our foodtermsand conditionsoutlinedatthe endof this document.
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O VP R oy

el O
~

lff RStA fdzyO 2LIGA2ya 0O2YS gAGK AOSR GSIF | yR LA GOKSNA
t NAOSR LISNJ 3dzS a dzyf Saa y20SR 20KSNpAaSo
lff aryRgAOKSa | N ASNVWSR 2y 20Kt IINIAaly oNBIRao®

{ hit{ SALADS SANDWICHES SIDES
POTATO LEEK BISQUE BABY LETTUCES ROASTED TURKEY BREAST COLESLAW
chive, créme fraiche radishes, tomatoes, cucumber, pumpkin mayonnaise, baby greens, pickled red POTATO CHIPS

seeds choice of ranch or balsamic onion. POTATO SALAD
WHITE BEAN SOUP vinaigrette PASTA SALAD
local bacon, fresh herbs SHAVED BLACK FOREST HAM WHOLE FRUIT

CORN CHOWDER
sour cream crispy onion

SAN MARZANO TOMATO SOUP
cheese crouton

BROCCOLI & WHITE CHEDDAR
biscuit herb crouton

STRAWBERRY AND ARUGULA
feta, red onion, balsamic vinaigrette

ROMAINE HEART SALAD
kale, parmesan, croutons, creamy
anchovy dressing

SPINACH SALAD
bacon, red onion, egg, balsamic
vinaigrette

TUSCAN KALE
spiced pecans, apples, herb apple cider
vinaigrette

*Menu offeringswill be pre-packaged anderved insustainablecontainers withutensils. Please

refer to our foodtermsand conditionsoutlinedatthe endof this document.

© Hotel Indigo® 2024

provolone cheese, baby greens, mustard.

GRILLED MARINATED

PORTABELLA
basil aioli, arugula, basil

LOCAL BOLOGNA
Mustard, caramelize onion, roasted
jalapeno.

OPEN FACED CHIX SALAD
Grape, mayo, pecan, wheat

GARDEN SALAD

59{{9w¢
ASSORTED COOKIES

D9 {

27T

F

CHEFO0S SELECTI ON PETI T

BLONDIES
BROWNIES whipped cream, salty caramel

17
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LUNCH BUFFETS

Includes water, iced tea, coffee, and artisan bread. We politely request a minimum of 12 guests
for all buffets. A setup fee of $150 will be applied to buffets fewer than 15 guests. Priced per
guest unless noted otherwise.

OPTI ON ONE
Choi cle oafplsoarl daelnt ri®e dedess8kpters guest

OPTI ON T WO
Choi cle oaifps,al 2elnt B Rei d2dessedPerPguest

ENTREES SALADS
ENTRE£EES DROC PORK CHOP mu BtA8BrYd LJEuTSTUCES r adi shes, to ;"
HERB SEARED CHI CKEN BREASTumpkdinr & eeallsc e hoi ce of r ail
MARKET SEASONAL FI| SH agoa r 85 RAGMBERRKRY AND ARUGULA f e thah
BASEBALL SB&kkiw%uce bal samic vinaigrette
ROMAI NE HEART SALAD kal e,
VEGETARI AN ENTREES <c¢reamy anchovy dressing
WHOLE WHEAT PENNE PASTA t &rRPd tNoA&CH, SAArLIiAIDI éd c on , red o
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