
Fall and Winter Selections 
Suggested Dinner Menu- $22.00 *Priced as double entree 

 
Salads – (Please choose one) 

Bristol House Salad  
Harry‛s Dressing  

or  

Baby Green Salad 
 Julienne Fresh Seasonal Vegetables and Artichoke Hearts 

Herb Vinaigrette 
 

Entrées – (Please choose t wo) 
Grilled Chicken, Cranberry & Pumpkin Chutney 

Grilled Pork Tenderloin, Bourbon Mushroom Demi 
Pesto Stuffed Breast of Turkey, Sun-dried Tomato Cream 

Maple Roasted Filet of Salmon 
 

Served with the Following Accompaniments -  (Please choose t wo) 

Green Beans with Roasted Red Peppers, Fresh Rosemary and 
Almonds 

Carrots with a Ginger Glaze 
White and Wild Rice with Dried Cranberries and Orange Zest 

Oven Roasted Red Potatoes with Basil and Garlic 
 

Sweet Endings -  (Choose one) 
Chocolate Temptation Brownies, Praline Cheesecake or   

Individual Pineapple Upside Down Cake   
 

I ncludes Rolls  & But t er  – Coff ee & I ced T ea  
Pr ices do not  include ser vice, r ent als  or  6% Kent ucky sales t ax  
Menu pr icing subj ect  t o change – Minimum 20 guest s  r equir ed 



spring and summer 
 

Suggested Dinner Menu - $24.00 *Priced as double entrée 
 

S alad – Please choose one:  
Baby Greens with Julienne Vegetables and Artichoke Hearts and Herb Vinaigrette 

Baby Spinach with Toasted Macadamia Nuts, Golden Pineapple and Poppyseed 
Dressing 

 
E nt r ée – please choose t wo  

Grilled Salmon with a Honey Lime Glaze 
Roasted Pork Loin with Roasted Garlic, Shallots and Red Pepper Coulis 

Grilled Breast of Chicken topped with Country Ham and Kentucky Gouda 
Grilled and Marinated Flank Steak in Maker's Mark Bourbon 

 
A ccompaniment s -  S t ar ch – Please choose one:  

Parsley Gold Potatoes with Sauteed Shallots and Garlic 
Roasted Sweet Potatoes 

Orzo with Vegetable Confetti and Parmesan 
 

V eget able – Please choose one:  
Snow Peas with Water Chestnuts, Red Peppers and Sesame Seeds 

Green Beans with Golden Threads 
Sautéed Yellow and Green Squash 

 
Desser t s  – Please choose one:  

Caribbean Fudge Walnut with Grand Mariner Whipped Cream 
Individual Pineapple Upside Down Cake 

Lemon Bundt Cake with Fresh Fruit Romanoff 
 

Includes Rolls, Butter, Coffee and Iced Tea 
Above prices do not include service, rentals and state tax 

Menu pricing is subject to change – minimum 20 guests required 


	seated 22
	summer seated 24.pdf

