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



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

C O L D  P L A T E D  L U N C H E O N S
(Served with a Choice of Beverage and One Dessert Selection • Minimum 15 Guests)

T u r k e y  C r o i s s a n t
Smoked Turkey Breast, Baby Swiss cheese, Lettuce and Tomato on a Fresh Croissant 

Served with an Avocado Mayonnaise and a Pasta Primavera
$15.95 per Guest

C h i c k e n  C a e s a r  S a l a d
Marinated Grilled Chicken Breast served on top of chopped Hearts of Romaine  

with home made Herb and Garlic
Croutons tossed in a creamy Caesar Dressing

$16.95 per Guest

D e l i  P l at e
Sliced Turkey, Baked Ham, Roast Beef and Imported Hard Salami  
with Redskin Potato Salad, Lettuce, Tomatoes, Pickles and Olives

Served with an assortment of Fresh Baked Breads
$15.95 per Guest

C h e f ’ s  S a l a d
Julienne Ham, Turkey, Roast Beef, Swiss and Cheddar Cheese served over  

Fresh Salad Greens with Choice of Dressing and Fresh Baked Rolls
$16.95 per Guest



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

L U N C H E O N  B U F F E T
(Served with Regular and Decaffeinated Coffee, Iced Tea and Water • Minimum 30 Guests)

D e l i  B u f f e t
Tossed Seasonal Greens with Appropriate Condiments
Chef’s Pasta Primavera Salad, Redskin Potato Salad

Sliced Turkey, Ham, Roast Beef, Swiss and Cheddar Cheese
Lettuce, Tomatoes, Onions, Pickles and Olives
Mustard, Mayonnaise and Fresh Bakery Breads

Assorted Cookies and Mini Cheesecakes
$17.95 per Guest

C l a s s i c  B u f f e t
Cream of Potato Soup with Leeks

Tossed Green Salad with Appropriate Condiments
Roasted Garlic Potato Salad, Tomato Cucumber and Onion Salad

Breast of Chicken with Artichoke Cream
Beef Tenderloin Tips with Roasted Tomatoes and Mushrooms 

Rice Pilaf, Seasonal Vegetables
Assorted rolls and butter
Apple and Cherry Strudel

$20.95 per Guest

H o o s i e r  B u f f e t
Cream of Chicken with Rice

Creamy Vegetables Slaw, American Potato Salad
Tossed Green Salad with Appropriate Condiments

Southern Fried Chicken
Yankee Pot Roast

Roasted Red Potatoes, Fresh Mashed Potatoes and Gravy
Buttered Corn

Honey Glazed Carrots
Assorted rolls and butter
Pecan and Pumpkin Pie

$ 21.95 per Guest



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

L U N C H E O N  B U F F E T
(Served with Regular and Decaffeinated Coffee, Iced Tea and Water • Minimum 30 Guests)

It a l i a n  B u f f e t
Minestrone Soup

Antipasto Salad, Plum Tomato and Artichoke Salad
Mixed Green with Appropriate Condiments

Italian Sausage with Roasted Peppers and Onions
Fresh Pasta Primavera with choice of Marinara or Pesto Cream Sauce

Chicken Cacciatore
Olive Oil, Rosemary and Garlic Roasted Potatoes 

Italian Green Beans
Ratatouille

Assorted rolls and butter
Fresh Cannolis

$22.95 per Guest

E a s t  C h i c a g o  B u f f e t
Hearts of Romaine with Cherry Tomatoes, Cucumbers

Croutons with Raspberry Vinaigrette and Ranch Dressing
Homemade Vegetable Slaw

Ameristar Famous Fried Chicken
Roasted Strip Loin of Beef Served with Fingerling Potatoes and a Wild Mushroom Cream

Polish Sausage with Sauerkraut
Red Skinned Garlic Mashed Potatoes

Blue Lake Green Beans with Toasted Almonds
Mini Corn on the Cob

Assorted rolls and butter
Assorted Cake and Pie Slices

$23.95 per Guest



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

H O T  P L A T E D  L U N C H E O N S
(All Hot Plated Lunches Come with Choice of Beverage, One Choice of a Cup of Soup or House Salad

Assorted Rolls and Butter, and a Choice of One Dessert)

R i g at o n i  W i t h  S a u s a g e
Italian Sausage with Rigatoni, Roasted Peppers

Home made Marinara and Reggiano Parmesan served with Fresh Garlic Bread
$18.95 per Guest

H o m e  M a d e  M e at l o a f
A generous slice of homemade Meatloaf 

With Yukon Gold Mashed Potatoes and a Red Wine Sauce
$ 17.95 per Guest

C h i c k e n  D i j o n
Sautéed Chicken Breast with a Dijon Mustard Cream 

and a Fresh Vegetable and Rice Pilaf
$ 18.95 per Guest

P o r k  T e n d e r l o i n
Roast Pork Tenderloin with Apple and Rosemary 

Served with Julienne Vegetables and Oven Roasted Potatoes
$20.95 per Guest

G r i l l e d  S a l m o n
Grilled Atlantic Salmon with an Orange Basil Butter Sauce 

Served on a Fresh Vegetable Rice Pilaf
$19.95 per Guest

F i l e t  M i g n o n
Grilled Filet with a Roasted Tomato and Shallot Sauce 

Served with a Chive Potato Cake
$24.95 per Guest

C h i c k e n  P i cc  ata
Sautéed Chicken Breast with a Lemon Caper Butter Sauce 

Served on top of an Angel Hair Pasta Primavera
$19.95 per Guest



AMERISTAR CASINO EAST CHICAGO   777 RESORTS BOULEVARD   EAST CHICAGO, INDIANA 46312   AMERISTAR.COM   866.711.GAME


