
 Tuesday - Saturday 

Dinner 
4:00 pm–7:00 pm 

 
Reservation Phone Number 

717.796.8147 

DESSERTS  
 

New York Style Cheesecake                                          
(Cal 752) 

Strawberry Compote, Vanilla Ice 
Cream  

 5 
 

Creme Brulee 

  (Cal 582) 
Vanilla Bean Custard, Fire Glazed 

Sugar Crust 
5 

 

Kathryn’s Homemade Ice Cream, 
Sorbet, Gelato  

 
1 scoop/1.50 

2 scoops/2.95 
 

Pastry Chef’s Dessert of Day     
5 
 
 
 

Dinner Menu 

Winter Menu 
Revised 11/28/2023 

 

Kathryn’s on the Square is located 
on the campus of 

Messiah Lifeways at Messiah Village 

100 Mount Allen Drive 

Mechanicsburg, PA 17055 



LAND & SEA 
 

GF Filet Mignon(Cal 498) 
House Demi-glace, Sauteed Mushrooms & 

Onions  
 23 

 GF Spiced Duck Breast (Cal 278)  
Blackberry Gastrique 

 15 
Veal Frangelico (Cal 560) 

Mango, Hazelnut, Veal Stock 

 15 

Pan Seared Scallops (Cal 287) 
Lemon Beurre Blanc  

 23 

Chef Scott’s Crab Cake (Cal 320) 
Old Bay Tartar 

23 

GF  Pecan Crusted Salmon (Cal 388) 
 Honey Butter Sauce 

15 
 

HAND CRAFTED PASTA 
  

Pesto Grilled White Shrimp Rigatoni 
 (Cal 327) 

Grilled White Shrimp, Pesto, Toasted Pine Nuts, 
Feta Cheese 

14 

 Creamy Tomato & Spinach Tortellini    
(Cal 498) 

Spinach, Tomatoes, Tortellini, Alfredo Sauce 

12 
           Choice of Two Sides:                        

       Whipped Potato (Cal 90)Baked Potato(Cal 105) 
Baked Sweet Potato(Cal102) Rice Pilaf (Cal 180) French 
Fries(Cal 352) Baby Carrots(Cal 132)Baby Spinach(Cal 

104)Broccoli (Cal122 ) Grilled Asparagus (122) 
  

SOUPS 
 

French Onion Soup 

Red Onions, Sweet Onions, Veal 
Stock, Sherry, Crostini, Provolone 

Cheese 
 (Cal 397)  

5 

Lobster Bisque  
Lobster, Sherry Drizzle 

 (Cal 386)  
5 

Soup of the Day 
Chef’s Selection of the Daily Soup 

4 

 

 
SALADS 

 
GF Apple Salad (Cal 354) 

Arcadian Mix, Blue Cheese, Candied 
Pecans, Dried Cranberries, Baked Apples, 

Apple Vinaigrette  
7 

 GF Winter Salad  (Cal 372) 
Arcadian Mix, Poached Asian Pear, 

Candied Walnuts, Feta Cheese, White 
Balsamic Dressing  

7 

 Grilled Caesar (Cal 399) 
Romaine, Shaved Parmesan Cheese, Grilled 

Crouton, Caesar Dressing 

7 

 
GF House Salad (Cal 290) 

Arcadia Mix, Carrots, Cucumbers, Tomato 
and Choice of Dressing 

7 

ADD ON PROTEINS 
Jumbo Shrimp (Cal 101)  8 

 Salmon (Cal 292)   7  

Chicken Breast (Cal 142)  6 

Crab Cake (Cal 240) 19   

Beef Tenderloin (Cal 550) 19   

 

APPETIZERS 
 

Crispy Brie  
(Cal 239) 

 Panko Crumb, Raspberry Jam, Crackers 
8 

 Herb Fried Calamari 
(Cal 314) 

Parmesan Cheese Pepperoncini Cream 

9 

Arancini 
(Cal 360)  

Risotto, Green Peas, Parmesan Cheese, 
Pomodoro Sauce 

7 

GF Shrimp Cocktail  
(Cal 262)  

Horseradish Cream, Cocktail Sauce, Pea 
Shoots, Charred Lemon 

8 

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 

foodborne illness, especially if you have certain 
medical conditions. 


