STARTERS

SOUP

Broccoli and Vermont Cheddar

GREENS O DRESSINGS GF
Crisp Romaine, Heritage Blend Greens
Cucumbers, Tomatoes, Mushrooms, Black Olives, Shredded Carrots,
Bacon, Parmesan Cheese, Cheddar Cheese, Croutons
Ranch/Balsamic Vinaigrette/Caesar

COMPOSED SALADS
Spaetzle Salad, grilled vegetables
Austrian Potato Salad GF
Red Cabbage and Carraway Slaw GF

STATIONS

GRAZING STATION
Imported & Domestic Cheeses with Berries and Grapes GF
Cured Meat Charcuterie GF with Assorted Crackers
Grilled Vegetable Display GF
Fire Roasted Red Pepper Hummus GF with Grilled Pita Wedges

CARVING STATION

"Pink Peppercorn Crusted Beef Tenderloin GF
with Von Trapp Jus

MAINS

ENTREES
Wiener Backhendi, paprika sauce
Dill Baked Cod, Riesling butter sauce GF

ACCOMPANIMENTS

Creamed Spinach
Roasted Root Vegetable Medley GF
Hasselback Potato, braised onions GF
Ké&sespdtzle (Austrion Mac N Cheese)

DESSERTS
Tantalizing Dessert Display of Cakes, Cookies, & Sweets
Bread Pudding and Fruit Cobbler

The Sound of Music | September 8, 2026 - September 20, 2026
Dinner, Matinee, & Sunday Brunch $37 | Children Under 10 Years Old $12.75



