Henry Manor Bed & Breakfast Name

1755 Cedar Hill Road Tel.
Lancaster, Ohio 43130 org.
(740) 689-8589 Function
Dat e Ti me:
Di nner Sel ections Count Eat :

Entrees: (Choose 1 or 2)*
Al nrond Chi cken (Chi cken Breast on Bed of Al nmonds, Baked in Sour Cream Sauce).
Artichoke Chicken (Chicken Breast, fresh Mshroons, Artichoke Hearts, cream
sauce.) Buttermlk Baked Chicken (Chicken Breast, Baked in Fresh Herb
Butterm | k Sauce).
Chi cken Coronet (Chicken Breast, fresh broccoli baked in a |ight cream sauce.)
Chi cken Florentine. (Chicken & Spinach in Wite Cream Sauce).
Chicken in Wne Sauce (Chicken Breast Baked in Wite Wne & Cheese Sauce).
Pecan Chi cken (Chicken Breast, seasoned butterm |k / flour, pecans and baked.)
Sour Cream Chicken (Chicken Breast nmarinated in sour cream & fresh garlic,
baked wi th seasoned bread crunb topping.)
Roast ed Turkey Breast.
Pork Tenderl oin & Apples or Pork Tenderloin & Sauerkraut.
Honey Baked Ham
Beef Burgundy (Tender Beef Strips in a rich Burgundy Sauce).
Fl ank Steak or Chicken Breast Portobello Mushroom (Gilled Flank Steak Strips
or Chicken Breast Strips, Portobello caps, pesto sauce & sun dried
t omat oes. )
Sal i sbury Steak on Toasted Cheese French Bread.
Sirloin Tip Beef Roast
New York Strip Steak, Gilled ($4.00 up charge).
Tender | oi n of Beef Roasted ($5.00 up charge).
Prime Rib ($3.00 up charge).
Seaf ood Newburg (Shrinp, Crab, Scallops, in white wi ne sauce served in puff
pastry)
Sal ron (Marinated & Baked)
Potato or Rice: (Choose 1)
Party Pot atoes. (Shredded potatoes/sour cream cheddar cheese)

Roast ed Red Pot at oes. Rice Pilaf. Sweet Pot at o
Casserol e. Wiite and Wl d Rice. Seasoned Mashed Pot at oes. Baked
Pot at oes.

Scal | oped Pot at oes. Baked Sweet Pot at oes. Dr essi ng.

Three Cheese Pasta Bake.
Veget abl e: (Choose 2)

Whol e Green Beans with Al nonds. Corn Souffl é. Baby Li ma Beans.
Mari nated Whol e Green Beans. Orange G azed Carrots. Spi nach Tomat oes.
Fresh Asparagus. Baked Squash Casserol e. Buttered Corn.
Mar i nat ed Tonmat oes. Young Peas and Mishroons.

St eaned Broccoli or Cauliflower & Cheese Sauce.

Mari nat ed Asparagus, Heart of Palm G ape Tonatoes.
Sal ad: (Choose 1)

Spinach Salad wth Fresh Cantaloupe, Strawberries & Raspberry-Vinaigrette
Dr essi ng.

Caesar Sal ad.

Sunmer Salad (Spring Mx & Leaf, Mandarin Orange, Toasted Pecans, House
Dr essi ng.

Tossed Garden Sal ad. (Choi ce of dressings)

Fresh Fruit Salad (Fresh seasonal fruit).

Fresh Broccoli Salad (Golden Raisins, Red Onion, Peanuts & Seasoned Mayo.
Dr essi ng.

Fresh Pear Salad with Raspberries and Havarti cheese.
Rolls & Butter Included. (Fresh baked).
Desserts: (Choose 1)

Angel Custard Cake Coconut Cake Pecan Pie
Bl ackberry Cake English Trifle Pi st achi o Cake
Bl ack Forest Cake  German Chocol ate Cake Red Vel vet Cake

Carrot Cake Hummi ngbird Cake Red Raspberry Cake



Cheesecake Italian Cream Cake Strawberry Cake

Chocol at e Cake Key Li ne/ Raspberry Pie Tiram su’

Chocol ate Trifle Lenon Bunt Cake
Cof fee & I ced Tea Incl uded.

*One entrée dinners are $21.50. Two entrée dinners are $24.50 per person.
Children age 2 through 6 are %% price. At |least 6 guests required for private dinner.
Cash, checks, MasterCard & Visa Accepted. Menu nust be set 7-10 days ahead of event
with estimated guest count. Final guest count 2 or 3 days before event.
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