
Hours: Mon – Thurs 4:00PM-6:30PM      Last Seating is at 6:00PM 

Friday-4:30PM-6:30PM “Buffet Night”     Doors closed by 6:45PM 
 

 
 

 
 

 

 
 

 

 

 

 

 

 

 

 

 

  

 
 

 

 
 

  

  
 

   

 

 

 

 

 

   
 

 

 

  

 

 

      

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 
 PLEASE INFORM YOUR SERVER IF YOU HAVE ANY ALLERGIES 

CHEF’S FEATURES 
Week of 1/22/23 

 

Chef’s Special of the Day 

(Limit supply, please ask 

server) 

Buffet Friday 

1/26/24 

4:30PM-6:30PM 

$ 1 5  

 

 

(a rich, saucy, savory 

stew. The pan drippings 

from the chicken, fond 

from the veggies, and 

the red wine all mingle 

together to make a 

complex, savory stew 

with layers of flavors.) 

 

 

DESSERT 
ICE CREAM 

DESSERT OF THE DAY 
 

STARTERS 
CHEF’S SOUP OF THE DAY 

(SEASONALLY & LOCALLY 

INSPIRED) 

ITALIAN WEDDING SOUP 

 

HOUSE SALAD 

(Iceberg Lettuce, Cucumbers, 

Carrots, Onion) 

CAESAR SALAD 

(Romaine, Parmesan, Croutons)  

 

 

 

SIDES 
Brussels Sprouts with Bacon 

 

Candie Carrots 

 

Buttered Corn 

 

Steamed Broccoli 

 

Old Bay French Fries 

 

Baked Sweet Potato 

 

Garlic Mashed Potatoes 

 
 SEAFOOD 

Herb-Grilled Salmon     $13 

(Filet grilled to perfection and topped with garlic 

herb butter.) 

 

Lobster tail      $19 

(with Garlic Lemon Butter) 

 

SHRIMP SKEWERS     $16 

(Shrimp, Pineapple, Peppers & Onions) 

Red snapper      $17 

(WITH LEMON CAPER BUTTER SAUCE) 

CLASSICS  

SPAGHETTI & MEATBALLS    $12 

(Spaghetti and meatballs with HOMEMADE SAUCE) 

 

Chicken Parmigiana      $14 

(lightly fried parmesan-breaded chicken breasts 

with our homemade marinara and melted 

mozzarella cheese. Served with a side of 

spaghetti. 

 

CORNERSTONE BURGER    $13 

(Certified Angus Beef, American Cheese, Barbecue 

Sauce, Applewood Smoked Bacon)  

 

Chicken Marsala Fettuccine   $15 

(Chicken sautéed with mushrooms in a creamy 

marsala mushroom sauce. Served over fettuccine.) 

 

Four Cheese Ziti al Forno     $14 

 (marinara, alfredo, mozzarella, Cheddar and 

parmesan cheese baked together with a crispy panko 

topping.)  

 

Grilled Chicken bruschetta   $12 

(GRILLED CHICKEN BREAST W/SWEET TOMATOES 

FRESH BASIL AND BALSAMIC VINAGER) 

 

Pineapple glazed Grilled Pork Chops  $12 

(Pineapple-Turmeric Glaze)    

 

B E E F  T E N D E R L O I N     $18 

 

Cornerstone Wedge Salad    $12 

(TWO ICEBERG WEDGES TOPPED W/ BLEU CHEESE, 

BACON BITS, CHERRY TOMATOES AND BLEU CHEESE 

CRUMBLE) 

 

 

 

 

 


