
L u n c h e o n  M e n u s



Prices are exclusive of 7% Sales Tax and 20% Gratuity

L u n c h e o n  M e n u s
(Served Until 2:00 PM)

H o t  E n t r ee  s
Includes Choice of Salad, Fresh Seasonal Vegetables, Choice of Yukon Gold Mashed Potatoes, 

Roasted Red Potatoes, Wild Rice Medley or Mashed Sweet Potatoes, Freshly Baked Rolls & Butter, 
Choice of Dessert, Fresh Brewed Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea

(Choice of 1)

S a l a d s
(Choice of 1)

C o l d  E n t r é e s
Includes Choice of Dessert, Fresh Brewed Coffee, Decaffeinated Coffee, Hot Tea & Iced Tea

(Choice of 1)

De  s Se  rt s
(Choice of 1)

Chocolate Mousse Cake    Cherry Pie    Apple Pie    Cheesecake    Carrot Cake   
Turtle Cheesecake    Heath Toffee Mousse Cake    Bread Pudding

Fresh Garden Greens
Tomato, Cucumber, Black Olive 

& Choice of 2 Dressings

Caesar Salad
Herbed Croutons

& Traditional Caesar Dressing

Tender Leaf Spinach Salad
Crispy Bacon, Red 

Onions & Chopped Eggs 
Raspberry Vinaigrette

Chicken Piccata 
Lemon Caper Sauce

$18.00 per Guest

Chicken Marsala
Wild Mushroom Sauce

$18.00 per Guest

Grilled Fillet of Salmon
Lemon Beurre Blanc Sauce

$19.50 per Guest

Grilled Petite Filet Mignon
Shiitake Mushroom Sauce 

$25.00 per Guest

Grilled Chicken & Salmon
Grilled Breast of Chicken with 

a Roasted Garlic Tomato Infusion
& Grilled Fillet of Salmon with a 

Warm Dijon Mustard Sauce
$25.00 per Guest

Roasted Pork Loin
Herb Crusted Roasted Loin of Pork

Grain Mustard Demi-Glace 
$18.00 per Guest

Herb Roasted Prime Rib Au Jus
Creamy Horseradish Sauce

$23.00 per Guest

Penne Pasta with Roasted Vegetables
Sun Dried Tomatoes 

and Portabella Mushrooms 
Pesto Cream with Parmesan Cheese

$17.00 per Guest

Grilled Chicken & 
Petite Filet Mignon

Grilled Boneless Breast of Chicken 
with a Chardonnay Cream Sauce
& Grilled Petite Filet Mignon with 

Shiitake Mushroom Sauce
$28.00 per Guest

Grilled Chicken Breast & 
Roasted Vegetables

Grilled Chicken Breast & Roasted 
Vegetables on Foccacia Bread. 

Tortellini Salad, Chef’s 
Garnish, Mustard & Mayonnaise

$15.00 per Guest

High Roller Sandwich
Turkey, Bacon, Lettuce, Tomato, Swiss 
Cheese & Garlic Mayonnaise Wrapped 

in a Flour Tortilla. Tortellini 
Salad & Chef’s Garnish

$13.00 per Guest

Cold Deli Plate with French Roll
Turkey Breast, Country Ham, Roasted 

Beef, Swiss & American Cheeses. 
Potato Salad & Chef’s Garnish, 

Mustard & Mayonnaise
$15.00 per Guest



Prices are exclusive of 7% Sales Tax and 20% Gratuity

H o t  L u n c h e o n  B u f f e t
(Served Until 2:00 PM, Minimum 25 Guests)

C o l d  Se  l ec  t i o n s
(Choice of 3 Items)

H o t  Se  l ec  t i o n s
(Choice of 2 Items)

Acc   o mp a n i me  n t s
(Choice of 2 Items)

V ege   ta b l e
Chef’s Selection of Fresh Seasonal Vegetables

Fresh Baked Rolls with Butter

De  s s e rt s
Assorted Cakes, Pies and Mini Pastries 

Fresh Brewed Coffee, Decaffeinated Coffee
Assorted Herbal & Regular Teas & Iced Tea

$21.95 per Guest

Chicken Picatta
 

Mesquite Barbecued Tri-Tip of Beef

Italian Sausage with Sautéed 
Peppers & Onions

Roasted Pork Loin with 
Grain Mustard Demi-Glace

Chicken Marsala

Baked Herb Crusted Halibut

Grilled Salmon with 
Lemon Butter Sauce 

Slow Roasted Beef with 
Shiitake Mushroom Sauce

Macaroni & Cheese

Oven Roasted Red Potatoes

Parmesan Potatoes 

Potatoes Au Gratin

Garlic Whipped Potatoes 

Lyonnaise Potatoes

Blended Wild Rice Pilaf

Potato Salad

Fresh Fruit Salad

Mixed Vegetable Salad

Pasta Primavera Salad

Tossed Salad with Assorted Dressings

Cheese Tortellini Salad 
with Roasted Mushrooms



Prices are exclusive of 7% Sales Tax and 20% Gratuity

 C o l d  D e l i  L u n c h e o n  B u f f e t
(Served Until 2:00 PM, Minimum 25 Guests)

S o u p  d u  J o u r

S a l a d s
Potato Salad
 Cole Slaw
Fruit Salad

Mixed Vegetable Salad

M e at s ,  C hee   s e s  &  C o n d i me  n t s
Assorted Delicatessen Meats including

Country Ham
Corned Beef
Roasted Beef

Oven Roasted Turkey Breast
Swiss & American Cheeses

Lettuce, Tomato, Sliced Red Onions
Kosher Pickle Spears

Mustard, Mayonnaise & Creamy Horseradish

B r e a d s
Assortment of Sliced Fresh Bread & Rolls

De  s s e rt s
Assorted Miniature Desserts 

Fresh Brewed Coffee, Decaffeinated Coffee, 
Hot Teas & Iced Tea

$18.50 per Guest



Prices are exclusive of 7% Sales Tax and 20% Gratuity

 B o x e d  L u n c h e s

C h o i ce   o f  F r e s h  B r e a d

Croissant
White
Wheat 

Marble Rye
Sourdough

Kaiser

Whole Fresh Fruit, Potato Chips, Lettuce, Tomato, Onion, Pickle 
Jumbo Cookie & Soft Drink, Napkin, Condiments, Salt & Pepper

B o x e d  L u n che   o n  1
Oven Roasted Turkey & Havarti Cheese

B o x e d  L u n che   o n  2
Italian Hoagie

B o x e d  L u n che   o n  3
Roasted Beef & Cheddar Cheese 

B o x e d  L u n che   o n  4
Roasted Vegetables on Focaccia Bread

B o x e d  L u n che   o n  5
Sliced Country Ham & Swiss Cheese 

$15.00 per Guest
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