Luncheon Menu

Tami(y Sty(e or %uﬁ(et $18.95/jaer person (Coﬁfee and Tea included)

First Course: Appetizer, Soup or Salad Choose 1- (Rye Bread or Rolls included)

Appetizers Soups
Meatballs (Sweet and Sour or Gravy) Dill Pickle
Assorted Pierogi Chicken Noodle
Spicy Potato Pierogi Balls Mushroom
Kielbasa with Red and Green Peppers Salads
Shrimp Cocktail +2 House Tossed Salad
Polish Vegetable Potato on Crostini +2 (Ranch, Ttalian, Thousand Island, French)
Kraut & Mushrooms (Krokiety)+2 Caesar Salad (Add Grilled Chicken +1)
Red Borsch and Meat filled Rolls +2 Spinach Feta and Strawberry +1
Michigan Salad  +1

Second Course: Entree Choose 2- One extra entrée $2/pp

Roast Beef Wawel Chicken Stuffed Cabbage
Pork Tenderloin (Light Creamy Sauce) Beef Rollup +3
Pork Schnitzel Chicken Florentine Baked Tilapia +2
Herb Oven Roasted Chicken (S}n’nacﬂ and Cheese Stuffed Black Spice Grilled Salmon +3
Beef Medallions +5 and Baked) Potato Crusted Salmon +3
Polish Grilled Sausage
~~.‘Zlccomyaniments: Choose 2~~
Real ‘Mashed Potatoes Fettuccini Alfredo Cauliflower Topped with
Roasted Potatoes Green Beans Almandine Buttered Breadcrumbs
Buttered Redskins Buttered Corn with Bacon Key West Vegetable Mix
Dill Baby Potatoes and Red Peppers Roasted Brussel Sprouts +1
Grilled Butter Dumpling Green Broccoli with Garlic Grilled Asparagus +1
Marinara Mostaccioli and Parmigino
Third Course: Dessert Choose 1
Cheesecake (With or Without Topping) Tce Cream (With or Without Topping)
Chocolate Eclairs Angel Wing (Chrusciki)

Szarlotka (Apple Crostini with Ice Cream) +2




