MID-CENTURY LODGE KITCHEN
2010 MENU:

3 COURSE MEALS

MADE WITH FRESH INGREDIENTS

5:00PM-7:00PM

ADULT: $7 / CHILD: $3

BRING A CAN OF FooD AND RECIEVE $1 OFF

FOR TICKETS SEE ANY MID-CENTURY LODGE OFFICER
OR CALL KEN KILLINGER AT 440-933-4663

JANUARY 23RD, 2010 - FRENCH INSPIRATION:
WALNUT ORANGE SPINACH SALAD - BRIE STUFFED CHICKEN BREAST

ROASTED RED POTATOES - BAKED ASPARAGUS - CHOCOLATE ORANGE

FEBRUARY 27TH, 2010 - AUTHENTIC TUSCANO:

CHILLED PENNE PASTA SALAD - TUSCAN MEATBALL LASAGNA - TIRAMISU

MARCH 27TH, 2010 - BEACH LUAU:

COCONUT SHRIMP - ISLAND CHICKEN - HAWAIIAN BAKED BEANS
MACADAMIA WHITE CHOCOLATE CHUNK COOKIES

APRIL 24TH, 2010 - FAR EAST FEAST:

JAPANESE ONION SOUP - BEEF SKEWERS WITH PEANUT SAUCE
JASMINE RICE - ALMOND SNOW PEAS - CHOCOLATE DIPPED FORTUNE COOKIES

MAY, 2010 - HAVELOCK VISIT / MILITARY RECOGNITION
NIGHT

JUNE 26TH, 2010 - USA BBQ:

AMERICAN STYLE SALAD - BBQ CHICKEN - ROASTED RED POTATO SALAD
BAKED BEANS - DOUBLE FUDGE BROWNIES

JULY B1sT, 2010 - CLASSIC SPAGHETTI:

ITALIAN SALAD- SPAGHETTI AND MEATBALLS - GARLIC BREAD - MiIsSC. DESSERTS

AUGUST 28, 2010 - CORN AND DOG ROAST: FREE

SEPTEMBER 25TH, 2010 - ARABIAN NIGHTS:

TABBOULEH SALAD - MARRAKESH CHICKEN - FETA ZUCCHINI
CURRIED RICE - SWEET MINT ICED TEA

OCTOBER 23RD, 2010 - CHILI COOK OFF: $5 SPECIAL

BRING YOUR BEST CHILI OR JUST COME AND ENJOY.
THE BEST VOTED RECIPE WILL RECEIVE A CASH PRIZE.



