
THE OLD FEED MILL 
GROUP TOUR LUNCHEON / DINNER OPTIONS (CHOOSE 2) 

$20.00 / $23.00 w/dessert (includes tax and gratuity)  
Includes 2 comps for the tour leader and bus driver 

PLATED LUNCHEONS     
Includes choice of mix greens salad , Fresh baked breads, and a non-alcoholic beverage 
CHICKEN MARSALA  
Chicken cutlets accented with a rich chicken sauce filled with sauté mushrooms served with garlic-
mashed potatoes and seasonal vegetables 
YANKEE POT ROAST 
The Mill’s staple, slow roasted beef, served with the vegetable du jour, garlic mashed potatoes and a 
rich pan gravy.  
BOURBAN MARINATED SMOKED PORK 
Pork Loin smoked in house and served with the vegetable du jour and garlic mashed potatoes. 
MUSHROOM  STRUDEL 
Portabella and button mushrooms, onions, goat cheese, roasted red pepper and Arborio rice wrapped in 
phyllo dough and served with porcini mushroom béchamel and seasonal vegetables.  

DESSERT OPTIONS  Chose 2 
Warm Bread Pudding 
 Our specialty dessert served with warm Caramel Sauce. 
Carrot Cake 
Chocolate Turtle Torte 
 

 

Evening Family Style Special $28.00 (includes tax and gratuity) 

Family Style Cider Roast Chicken and Yankee Pot Roast 

Garden Salad, Fresh Baked Bread, Beverage, Garlic Mashed Potatoes, Seasonal Vegetables and Dessert 
(options  for dessert listed above) 
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