CALVARY DINING SERVICES

Featuring the Cuisine of Chef Rod Pierce

Breakfast

Includes Juice and (offee

CONTINENTAL $3.99
A casual way to start the morning with fresh baked pastries including danishes, sweet rolls, muffins
Add Bagels and fruit cream cheese $.99 per diner
Add Fruit salad $.99 per diner
Chef Rod's Original fresh homemade Sticky Buns or Cinnamon Rolls §2.99
Served with Juice and (offee
BREAKFAST, HEARTY AND HOT
Entrees (include fried potatoes, sausage links or patties, hot biscuits with sausage gravy)
Eqgs Benedict §5.99
Scrambled Eqgs §5.99
Breakfast Casserole
Southwestern, Canadian Bacon and smoked bacon, Ham and Cheese, or Strawberry Cream Cheese $5.99
Quiche solos dlacarte $3.99
Quiche $5.99
Add Pancakes or French Toast $.75 per diner
Add Fruit salad $1.00 per diner
LUNCHEON 5699

Includes coffee, soda, and water, kosher dill spears and Frito Lay potato chips, sandwich, soup or salad fresh baked cookies or brownies. Please note that

for picnics, small groups, and other events, many of these items may be boxed or bagged. Special menus are available from Chef Rod.
Chef’s Choice

$6.00

Chef Rod creates a lunch for you.

FROM THE CALDRON
Chef Rod’s home-made soup. Choose one or choose a wet salad

Italian wedding soup
Chili Blanco (White Chili)
Chili Rojo (Red chili)
Vegetable soup

Chicken and Orzo soup

Beef Vegetable soup dla carte soups $4.99
Served with Calvary’s petit pain loaves and cookies

WET SALADS
All are homemade and top rated. Choose one or a soup.
Broccoli salad Broccoli buds, sliced red onion and pistachio nuts with Chef Rod's creamy celery seed sauce

Cole slaw Chopped or sliced cabbage with dried Michigan cherries or cranberries and white raisins and creamy celery seed sauce
Pasta salad (ooked ltalian pasta with eqgs, scallions, pickled haricots, fresh green and red peppers, and Calvary’s salad sauce
Potato salad Fresh steamed Yukon gold or red skin potatoes hand chopped and blended with celery, scallions, cornicons, gherkins, red

and green peppers, and eqgs, then blended with Dijon mustard and mayonnaise
Appetizers available upon request
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CALVARY DINING SERVICES

LUNCHEON Continued $6.99
Includes coffee, soda, and water, kosher dill spears and Frito Lay potato chips, soup or salad fresh baked cookies or brownies. Please note that for picnics,
small groups, and other events, many of these items may be boxed or bagged. Special menus are available from Chef Rod.

FROM THE DELI
Choose one.

Hot Baked Grinders
Fresh sliced ham, provolone cheese, Genoa salami and roasted turkey served in delicious and tender French bread with sliced tomatoes, shred-
ded lettuce and garnished with olive oil and spices

Grilled Chicken Tenderloin Salad or Ham Salad (Served on Foccocia, Croissant or Hard Roll)
Chicken tenderloin grilled with herbs and aromatics, blended with crisp celery, cornicons, gherkins and mayonnaise.
Or Lean ham fresh ground, with crisp celery, cornicions and gherkins blended with fresh ground pepper and mayonnaise.

Roll-Um-Up
Flat bread is rolled around grilled chicken tenderloin or batonnets of ham or turkey, fresh baby spinach, dried cranberries, pistachio nuts, and
shredded aged Colby and Jack cheeses

From the Pizza Shop

Mondo Grande Pan Pizza
This giant thick crust pizza, is made from Chef Rod’s personal recipe for dough and sauce, topped with all your favorite condiments.
small (10 large pieces). . .$29.99
large (20 large pieces). . ..$49.99
Served with anti-pasta salad, drinks and cookies or brownies.

From Calvary’s Garde Manger Shop
Salad Entrée $6.99
Includes cookies, brownies, pitchers of drinks, Calvary’s Petit Pain Loaves

The BLT Wedge a wedge of Iceburg lettuce with bacon, tomatoes, chunks of blue cheese, and Chef’s Rancho Verde dressing
Cobb Salad individually made with fresh salad greens, batonnets of ham, turkey, or grilled
chicken tenderloin, cucumber slices, tomato, feta cheese, hardboiled eqg, grated cheese and Chef Rod’s Rancho Verde dressing
Salad Bar
All the above and more but set up to "Serve yourself” and assorted dressings $7.99
Baked Potato Bar with chive sour cream, bacon, cheese, steamed broccoli, chili
Snacks
Beverage Service Only $1.49
With Salty Snacks or Cookies §2.49
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CALVARY DINING SERVICES

Theme Party Menu

These menu items can be made “to go” for casual dining at this reduced cost for small groups, Sunday school classes and meetings. Calvary’s Petit Pain
Loaves included along with a choice of a dessert (Brownies, Blondies, Cookies or Buckles). Disposable products included in price as well
Prix fixe menu §8.99

Southwestern Taco Fiesta
laco bar with seasoned lean ground beef and corn taco shells, grilled chicken tenderloin with flour tortillas, grated cheese, shredded lettuce, south-
western style steamed rice, homemade vegetarian boracho beans, fresh salsa, tortilla chips, sour cream, fresh garnish.

Chinatown Stir Fry
Sweet and sour stir-fry chicken tenderloin or Teriyaki stir- fry beef, Pork with orange sauce, Stir-fried Asian vegetable blend, Eqq fried rice.

Little Italy Pasta Bar
Baked Italian pastas with tomato sauce and Quattro formaggio (four cheeses), Meatballs in marinara sauce, Anti pasta salad.
Choose one:

1. Fettuccini with Alfredo sauce and bay shrimp

2. Stuffed giant shells with seafood blend

3 Stuffed giant shells chicken with homemade ricotta cheese.
Dinner

Special menus available from Chef Rod . Includes punch bowl, nuts and mints, green salad, calvary’s home baked petit pain loaves, entrée with side
dishes, coffee, tea, and ice water. Desserts extra.

The Punches

Choose one:
Sherbets Raspberry, Orange
White Sangria Sparkling white grape juice, ginger ale, fresh citrus
Red Sangria Sparkling red grape juice, ginger ale and fresh citrus

The Salads (featuring Chefs original vinaigrette and white dressings)

(Choose one:
Mesclune Mixed freld greens with fresh tomato and English cucumber garnish
Caesar Chopped romaine, fresh grated Parmesan cheese, garnish
American Iceberg and Romaine lettuce, carrot and radish coins, red cabbage, with grape tomato and sliced cucumber

Calvary's BLT Salad ~ Wedge of fresh, crisp, iceberg lettuce, sliced Roma tomatoes and bacon bits, with Chef Rod’s signature creamy Green
Goddess Dressing
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CALVARY DINING SERVICES

D INNEY continued
The Vegetables
(Choose one:
Super Sweet White Corn Nibblets
Prince Edward Blend Baby carrots, baby wax beans and baby green beans
Hericots Verts Green beans with butter sauce
Mixed Vegetables Garden vegetables with butter sauce

The Starches
Choose one:
Rice Steamed basmati, fried rice
Potatoes Baked, mashed, smoked gouda mashed, herb roasted b-size

Baked Macaroni and Cheese (ooked ltalian pasta with fresh Béchamel sauce, garnished with fresh grated cheeses and panko

Center of the Plate
Choose one:
Calvary’s Sizzle Tender

Lightly marbled, exceptionally tender, plump and delicious
Roast Beef

Braised eye of round, tender, lean, and moist, served with brown sauce
Swiss Steak

Lean sirloin, jaccarded in house, breaded and sautéed, served with sauce Espagnole
Prime Rib of Beef

Slow roasted and served medium rare, or to order
Roast Loin of Pork

Seared then slow braised, served with pork veloute
Pork Tenderloin

Roasted and served with plum sauce
Glazed “Cure 81"Ham

Gently heated and served with Michigan dried cherry and maple glaze

Navajo Chicken
Boneless/skinless breast of chicken served with tomatillo, tomata, roasted mild Anaheim chili pepper, and honey sauce

Peppercorn Chicken

Boneless/skinless breast of chicken served with peppercorn cream sauce
Ernod Trial Chicken

Boneless/skinless breast of chicken served with a creamy tomatillo and mild green chili sauce
BBQ Chicken

Roasted fryer halves with dry rub and garnished with Chef's favorite sweet bbq sauce
Stuffed Game Hens

Roasted and stuffed with wild rice, dried apple, dried cranberry and pistachio, served with chicken veloute
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CALVARY DINING SERVICES

Desserts

Rustic, artisan desserts, from Calvary’s Kitchen. Featuring Chef Rod’s original recipes.
Fruit Buckles
Sweet and fruity, selections are; dark sweet cherry, peach-blueberry, pineapple-maraschino cherry, apple, balsamic whipped cream

Ultra Chocolate Brownies
Moist and dense, these brownies are die cut, covered with chocolate ganache and garnished with chocolate mousse

Blondies
Like our delicious brownies but without chocolate, made with pecans and butterscotch chips

Assorted fresh baked cookies
Chocolate chunk, M&M, white chocolate — macadamia nut, pecan coconut, oatmeal raisin

(asa Rodrigo’s Volcano Cakes
Chocolate mini-bundt cakes garnished with hot chocolate ganache and raspberry sauce

Fresh Carrot Cake
That says it all, fresh carrots, pecans, white raisins, and iced with cream cheese frosting. Chef Rods favorite.

Pommes Galette
Sliced fresh apples wrapped in a homemade flaky tender crust baked and served with balsamic whipped cream. Better than pie!

Cream Puffs
Large, wonderful, homemade, filled with créme patisserie and garnished with raspberry sauce and ganache.

Arroz con Tres Leches
Rice pudding like you've never had before with Basmati rice, whole milk, real cream, coconut cream, raisins, dates, and cinnamon and
garnished with Balsamic whipped cream.
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