
 
 

 

St.  George 
 

Soups    
 

 

Pasta Fagioli 
 

Italian soup made with vine ripe tomatoes, kidney beans, carrots, 
onion, celery, macaroni, aged parmesan cheese, and bacon for richness. 

 

Chicken & Rice 
 

No salt added chicken and rice soup spiced with herbs, served with 
various healthy vegetables. 

 

Salads 
 

 

Creamy Tomato & Onion 
 

Sour cream, fresh cut tomatoes, and diced onions create this note 
worthy salad served on a romaine leaf. 

 

Salad Bar 
 

A mixture of all the classic ingredients you will need to customize your 
own personal salad creation.  

 

Entrees 
  

 

All entrées can be served with sauce on the side or with light to no seasonings! 
 

Filet Mignon 
 

A tender thick cut of our finest offering of beef tenderloin served with 
béarnaise sauce. 

 

Scallop Florentine 
 

A regional southern Italian dish full of mouth watering sea scallops in 
a creamy florentine sauce served with fettuccine. 

 

Pecan Encrusted Chicken 
 

Tender chicken breast encrusted with fresh chopped pecans served with 
an apricot glaze. 

 



 
 

Vegetables  
 

 

Choice of  2 - 1 starch and 1 vegetable - $1.25 for additional selections. 
 

Stewed Tomatoes 
 

Whole peeled plum tomatoes stewed with fresh herbs and spices. 
 

Chopped Turnip Greens 
 

Cooked down in a light chicken stock with salted pork fat. 
 

Squash Casserole 
 

Golden yellow squash in a mild cheddar cheese sauce topped with a 
layer of buttery cracker crumbs. 

 

Steamed Broccoli 
 

Steamed fresh broccoli florets served in a light buttery sauce.   
 

Accompaniments 
 

 

Gourmet Stuffed Baked Potato 
 

 Choice baked potato half’s combined with gourmet cheese.  
 

Sweet Potato Casserole 
 

Whipped sweet potatoes, combined with cinnamon, brown sugar, nutmeg, 
and walnuts. 

  

Rice Pilaf 
 

Classic converted rice tossed with toasted orzo pasta and various 
herbs. 

 

Baked Potato ½ 
Please request butter and sour cream. 

 
 

Fruit 
Apple sauce 

 

Assorted Desserts 
Featuring Chocolate bunt cakes and Mississippi mud pie. 

 
 


