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Camp Highroad 2012 Fine-Dining Menu

Four-Course Buffet - $20.00 per person

Are you looking for a fine dining experience for your group? Let Chef Jane Nelson “wow” you with a four-course buffet, including table linens and place settings. This exceptional, upscale dining option is one of the ways that Highroad distinguishes its dining program from all other retreat centers!

Choose One Starter
-Hot Artichoke and Cheese Dip with Crunchy Tortilla Chips

-Baskets of Fresh Vegetables and Creamy Dill Dip

-Baked Brie En Croute with Crusty French Bread

-International Cheese Board with a Selection of Carr’s Crackers

Choose One Soup and One Salad to be served with the buffet:

Soup:

 -Cheddar Cream of Broccoli 

 -Italian Wedding Soup

 -Minestrone with Fresh Basil and Oregano 

 -Cream of Wild Mushroom with Madeira and Brie

 -Tomato Basil

 -New England Clam Chowder

 -Chicken Noodle

 -Spiced Pumpkin (seasonal)

 -Butternut Squash and Apple (seasonal)

Salad:

 -Caesar Salad with Herbed Croutons and Shredded Parmesan

 -Garden Salad with Hearts of Romaine, Chopped Fresh Herbs and Crudités Served with Ranch Dressing

-Mixed European Greens Garnished with Dried Cranberries, Dried Apricots, Bleu Cheese Crumbles and Pine Nuts Served with Home-
 Made Maple Vinaigrette or Raspberry Walnut Vinaigrette

Choose One Entrée (Includes Chef’s selection of Bread and Butter):

-Herb Marinated Flank Steak, Grilled to Medium Rare and Served with a Port Rosemary Au Jus
-Herb Roasted Loin of Pork with Tarragon Pan Gravy

-Spiral Sliced Ham Coated in Brown Sugar and Whole Cloves, then Slow Roasted in a Pineapple-Orange Sauce 

-Breast of Apricot-Balsamic Glazed Chicken Stuffed with Apricot Stilton Cheese 

-One-Half Honey Poppyseed Roasted Cornish Game Hen

-Homemade Jumbo Crab-Cakes (Not Breaded) with Red and Yellow Peppers and Dill

-Pasta Bar: Chef Preparing Two Pastas, Two Sauce Choices, a Selection of Seasonal Vegetables, Jumbo Shrimp and Grilled Chicken

Don’t see and entrée to your liking, or have a special request?  Please enquire when booking; we’re sure we can help!  

Choose Two Accompaniments:

-Rosemary Roasted New Potatoes
-Smashed Garlic and Parmesan Red Potatoes

-Roasted Yukon Gold Potatoes

-Mashed Potatoes with Herb Gravy

-Baked Potato Bar with Shredded Cheddar, Bacon Bits, Chives, Sour Cream
-Au Gratin Potatoes

-Scalloped Potatoes with Fresh Herbs and Parmesan
-Wild Rice with Fresh Herbs and Mushrooms

-Wild Rice with Toasted Pecans, Dried Cranberries and Dried Apricots

-Roasted Maple Glazed Acorn Squash 
-Haricot Verts  Tossed in Dill Butter

-Haricots Verts with Feta Cheese and Cherry Tomatoes
-Baked Butternut Squash Halves Stuffed with Cranberries, Apples and Raisins

-Stuffing Prepared with Fresh Sage, Celery, Apples and Mushrooms

-Roasted Golden Sweet Corn Garnished with Diced Red Peppers
-Baked Sweet Potatoes Topped with Mini Marshmallows
-Roasted Sweet Potatoes Garnished with Fresh Thyme
-Roasted Brussel Sprouts Tossed with Toasted Pecans and Apples (Seasonal)

-Roasted Carrots with Olive Oil and Kosher Salt

-Roasted Zucchini and Yellow Squash Medley

-Steamed Broccoli with Parmesan
Choose One Dessert:

-Tira Misu

-Chocolate Chip Cannoli

-Pumpkin Pie 

-Bourbon Pecan Pie

-Mile-High Apple Pie

-Chef’s Choice Cheesecake

-Spiced Carrot Cake

-Cookie Sampler

-Chocolate Fondue of Diced Pound Cake, Strawberries and Marshmallows

Can’t decide on dessert?  We have many options available for “individual” plated service. Ask when booking and our Chef can provide you with some delectable options.

Menu includes Regular and Decaffeinated Coffee, Herbal Tea, Milk, and your choice of Egg Nog, Apple Cider or Fruit Punch.
Brunch Menu - $15 per person

Have some late risers in your group?  How about combining breakfast and lunch?  Choose from our “brunch” options below:  Brunch will be served at a set meal time of your choice to ensue the quality of your dining experience.

Brunch Buffet Items Include:

-Orange Juice, Coffee, Tea and Decaf

-Fresh Cut Seasonal Fruit Display

-Hash Browned Potatoes 

-Assorted Breakfast Breads: Butter Croissants, Fruit Tarts/Pastries, Jumbo Muffins, Scones, Bagels and Cream Cheese

Choose Two Breakfast Entrees
-Goat Cheese, Sun-Dried Tomato and Basil Egg Strada

-Traditional Egg Strada with Diced Roma Tomatoes, Peppers, Bacon Bits, Cheese and Mushrooms

-Scrambled Eggs with Feta and Dill

-Caramel Croissant French Toast

-Blueberry Pancakes

-Belgian Waffles 

-Quiche Lorraine, Broccoli and Cheddar Quiche or Pear and Brie Quiche

Choose One Lunch Entrée:

-Roasted Salmon with Pineapple Mango Salsa

-Herb Roasted Chicken with Lemon Thyme Potatoes

-Brown Sugar Glazed Sliced Ham topped with Raisin Sauce

Choose One Breakfast Meat:

-Maple Sausage Links

-Maple Bacon

-Sliced Canadian bacon

Choose Two Salads: 
-Chef’s Choice Pasta Salad

-Potato Salad

-Italian Vegetable Salad (Cauliflower, Carrot, Broccoli Tossed in Italian Herbs and Dressing)
-Waldorf Salad
-Garden Salad

-Caesar Salad

-Three-Bean Salad

Choose Two Desserts:
-Chef’s Choice Assorted Cookies

-Fruit Cobbler

-Fruit Pie

-Cupcakes

-Brownies

-Lemon Bars

-Chef’s Choice Assorted Bar Cookies
