
- GLUTEN FREE                 - VEGAN            * - GLUTEN FREE/VEGAN SUBSTITUTIONS AVAILABLE                   

or choose from any of our farm fresh salads from our regular menu or

PEAR & ARUGULA SALAD
arugula | sliced pears | gorgonzola | sliced almonds | dried cranberries | house-
made lemon poppyseed vinaigrette

SECOND COURSE

try our featuredtry our featured

Choose from any of our famous cheese fondues served with fresh breads, vegetables & apples 

BUFFALO CHICKEN CHEDDAR CHEESE FONDUE
sharp cheddar | butterkäse | emmenthaler | fontina | gorgonzola | vegetable broth
base | fresh ground black pepper | buffalo sauce | buffalo marinated chicken | scallions

FIRST COURSE

try our featuredtry our featured

®

THE PLAZA
atlantic salmon 
sesame crusted ahi tuna
pacific white shrimp 
herb coated chicken 

THE COURT
filet mignon
pacific white shrimp
cajun chicken 
bbq pork tenderloin

** GARDEN VEGAN
impossible  beef polpettes
beyond  hot bratwurst
good catch  crab cakes
gardein  chick’n

®

®

®

*

3 COURSES $40 PER PERSON
 ADD ANY OF OUR CHOCOLATE FONDUES FOR ONLY $9!

Portion of the proceeds from this menu goes to Children’s Hospital of Philadelphia!
*Tax & drinks not included. 20% gratuity added to all parties ordering from this menu. No discounts or coupons valid with this special

except for chocolate covered strawberry coupons (24 hours notice). Gluten free and vegan options are available upon request.

THIRD COURSE
Served with any cooking style, fresh vegetables & a variety of sauces 
Choose one per guest:


