
DINNER BUILDER PACKAGES / SERVES: 2pp - 49. |  4pp - 89.  |  6pp - 129.
Pick One Main Option, Three Side Options AND One Dessert Option to Complete Your Package.

MAIN OPTIONS / Pick 1
Root Beer Glazed Virginia Ham
pineapple chutney

Roasted Berkshire Pork Loin
maple-dijon sauce

Grilled Scottish Salmon 
tomato-cucumber salsa 

Boneless Chicken Breast
choice of marsala sauce, piccata sauce or Parmesan style

SIDE OPTIONS / Pick 3 
Potato Au Gratin 
Idaho potatoes, Parmesan cheese, cream

Roasted Fingerling Potatoes 
extra virgin olive oil, fresh rosemary

Yukon Gold Mashed Potatoes 
creamy and buttery

Vegetable Quinoa 
carrots, sweet peas, zucchini

Italian Vegetable Ragout 
zucchini, eggplant, sweet red peppers, portobello 
mushrooms, tomato sauce

Baked Penne 
pink vodka sauce, mozzarella and Parmesan cheese 

Glazed Baby Carrots 
honey, mustard, sweet butter

Italian Green Beans 
roasted red peppers, garlic, Italian seasonings 

Sautéed Vegetable Medley 
haricot verts, sweet peppers, carrots, zucchini

Peas & Carrots 
sweet butter glaze, fresh thyme, parsley

Broccoli Au Gratin 
Vermont cheddar cheese

DESSERT OPTIONS / Pick 1
Tiramisu
mascarpone cream, ladyfingers, marsala syrup

Very Berry Bread Pudding
Chambord crème anglaise

Chocolate Marquis
rich chocolate torte, raspberry coulis, fresh raspberries

PICKY OPTIONS
Antipasti Platter (3-5pp)   25
prosciutto, salami, hot capicola, provolone, 
peppadews, olives, pickled vegetables

Cheese Platter (3-5pp)   25.
manchego, Vermont cheddar, goat, Swiss, grapes, 
strawberries, assorted crackers

Scallops Wrapped in Bacon (dz)   25.

Safe House Deviled Easter Eggs (dz)   20.
white truffle oil, celery leaves, shaved reggiano

Caprese Crostini (dz)   20.
housemade mozzarella, basil, roma tomato, 
balsamic syrup, extra virgin olive oil

SALAD OPTIONS
2pp / 4pp / 6pp

Green Salad   8. / 15. / 20.
mixed greens, grape tomatoes, cucumber, 
red onion, balsamic vinaigrette

Caesar Salad   12. / 20. / 30.
chopped romaine, Caesar dressing, 
house focaccia croutons

Bibb Lettuce & Strawberry Salad   12. / 20. / 30.
Vermont goat cheese, toasted almonds, 
poppyseed dressing

SOUP OPTION
Quart / Gallon

Italian Wedding   7. / 22.

Consuming raw or undercooked meats, seafood, poultry or eggs may 
increase your risk of food borne illness, especially if you have certain 
medical conditions. Before placing your order, please inform your server 
if you or a person in your party has a food allergy. 

ENHANCEMENTS

Easter 2020 Preorder Menu
Heat and Serve Chef Prepared Meals complete with easy to follow heating instructions.

All orders to be placed by Thursday, April 9th and can be picked up anytime Saturday, April 11th before 5pm.

Call 401.885.4999 Ext. 1 to place your order. 


