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



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

L U N C H E O N  B U F F E T S
(Includes Coffee, Decaffeinated Coffee, Hot Tea and Ice Tea • Minimum 25 Guests)

E X E C U T I V E  D E L I
Tossed Garden Salad, Choice of Dressing

Soup Du Jour
Relish Tray

Ham, Turkey, Roast Beef and Salami
Sliced Cheddar and Swiss Cheeses

Tomato & Onion Salad
Potato Salad, Pasta Salad, Assorted Breads

Served with Mayonnaise,
Brown and Yellow Mustards

Pies & Cakes
$21.25 per Guest

O R I E N TA L  W O K
Miso Soup

Japanese Cucumber Salad
Vegetable Egg Rolls

Smoked Pork Loin & Bok Choy
Szechwan Vegetables

Shrimp Fried Rice
Fortune and Almond Cookies

$21.25 per Guest
	

B B Q  B U F F E T
Tossed Salad with Choice of Dressing

Macaroni Salad
Western Potato Wedges

BBQ Beef Brisket
BBQ Pork Riblet

Brown Sugar Baked Beans
Corn Cobbetts

Jalapeno Corn Bread
Apple Cobbler

$23.25 per Guest



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

L U N C H E O N  B U F F E T S
(Includes Coffee, Decaffeinated Coffee, Hot Tea and Ice Tea • Minimum 25 Guests)

I TA L I A N
Tossed Caesar Salad

Artichoke, Prosciutto & Roasted Asparagus Salad
Tomato & Basil Oil with Fresh Mozzarella

Spinach & Cheese Cannelloni
Chicken Milanese

Herb Roasted Parmesan Potatoes
Squash Provencal

Dessert
$23.25 per Guest

T h e  S alad     B ar
Soup Du Jour

Red Bliss Potato Salad
Mustard Vinaigrette

Coleslaw with Green Apples & Golden Raisins

Cold Assorted Salads, Chicken, Tuna, Shrimp, Crab and Primavera

Cheddar and Swiss Cheese, Sliced Tomatoes, Lettuce
Assortment of Freshly Baked Hinged Rolls

Cookies and Brownies
$20.95 per Guest

Add any of the Salads by the Bowl to Your Existing Menu
Medium - $29.50 per Guest

Large - $37.75 per Guest



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

H O T  L U N C H  S E L E C T I O N S
(Served with Rolls, Butter, Coffee, Decaffeinated Coffee, Hot Tea and Ice Tea)

B B Q  H A L F  C H I C K E N
Smokey BBQ Sauce

$23.00 per Guest

S A U T É E D  C H I C K E N  M A R S A L A
Chicken Breast Topped with Marsala Wine Sauce with Mushrooms

$19.95 per Guest

C H I C K E N  F L O R E N T I N E
Chicken Breast Stuffed with Spinach & Feta Cheese, Sun Dried Tomato Sauce

$19.95 per Guest

S H R I M P  &  C H I C K E N  S P I E D I N I
Breaded & Grilled Shrimp & Chicken Skewer

$19.95 per Guest

G R I L L E D  8  O U N C E  L O N D O N  B R O I L
Topped with Wild Mushroom Sauce

$23.25 per Guest

G R I L L E D  8  O U N C E  K C  S T R I P
Topped with Fried Onion Strings

$24.25 per Guest

(Please Select From The Following Salad and Dessert)

Chef Soup Of The Day

Garden Salad With Choice Of Dressing

Caesar Salad

Desserts
New York Style Cheese Cake, Carrot Cake

Chocolate Cake with Raspberry Sauce



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

H O T  L U N C H  S E L E C T I O N S
(Served with Rolls, Butter, Coffee, Decaffeinated Coffee, Hot Tea and Ice Tea)

S M O K E D  B B Q  B E E F  B R I S K E T  O F  B E E F
Sliced Roast Brisket of Beef topped with BBQ Sauce

$19.95 per Guest

P E T I T E  6  O U N C E  F I L E T  O F  B E E F
Served with Bordelaise Sauce and Garnished with Mushroom Cap

$28.25 per Guest

O P E N  FA C E  P R I M E  R I B  S A N D W I C H
Slow Roasted Prime Rib, Au Jus and Horseradish Sauce

$19.25 per Guest

S A L M O N  C A K E S
Two Seared Salmon Cakes Topped with Lemon Herb Sauce

$21.25 per Guest

S O Y  G L A Z E D  M A H I  M A H I
Vegetable Rice, Wok Fried Chinese Cabbage & Carrots

$23.25 per Guest

M A R I N AT E D  P O R K  T E N D E R L O I N
Grilled Polenta Cakes, Forest Mushrooms, Honey Balsamic Glaze

$23.25 per Guest

(Please Select From The Following Salad and Dessert)

Chef Soup Of The Day

Garden Salad With Choice Of Dressing

Caesar Salad

Desserts
New York Style Cheese Cake, Carrot Cake

Chocolate Cake with Raspberry Sauce



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

C O L D  L U N C H E O N  E N T R É E S
(Includes Coffee, Decaffeinated Coffee, Assorted Hot Teas, Ice Tea, Rolls and Butter)

S A L A D  N I C O I S E
Chef’s Soup of the Day

Seared Tuna Steak, Green Beans, Potatoes,
 Shaved Fennel, Tomatoes, Onions & Boiled Egg

Herb Vinaigrette, Chef’s Choice of Dessert
$24.25 per Guest

G R I L L E D  C H I C K E N  C A E S A R  S A L A D
Chef’s Soup of the Day

Classic Caesar Salad Tossed with Caesar Dressing
Parmesan Cheese and Baked Herb Crouton, Topped with Broiled Herb Chicken

 Chef’s Choice of Dessert
$19.95 per Guest

A S I A N  S H R I M P  S A L A D
Chef’s Soup of the Day

Chilled Grilled Garlic Shrimp, Asian Vegetables
Soba Noodle Salad, Field Greens, Daikon Sprouts

Crushed Peanuts, Shoyu Vinaigrette
Chef’s Choice of Dessert

$19.95 per Guest

C A L I F O R N I A  S E A F O O D  C L U B
Chef’s Soup of the Day

Crab & Shrimp Salad, Vine Ripe Tomatoes, Sprouts,
Arugula, Pepper Bacon, Avocado Mayo

 Chef’s Choice of Dessert
$23.25 per Guest



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

C O L D  L U N C H E O N  E N T R É E S
(Includes Coffee, Decaffeinated Coffee, Assorted Hot Teas, Ice Tea, Rolls and Butter

and a Choice of Pasta Salad, Red Potato Salad or Chips)

C O L D  F R I E D  C H I C K E N  S A N D W I C H
Buttermilk Battered Boneless Breast of Chicken, Lettuce

 Vine Ripened Tomatoes, Dill Pickles Spears, Asiago Cheese Roll
 Chef’s Choice of Desserts

$19.95 per Guest

I TA L I A N  H O A G I E
Genoa Salami, Cappicola Ham, Pepperoni, Provolone Cheese

Shredded Lettuce, Marinated Tomatoes, Red Onion, Pepperoncini
Herb Vinaigrette, Crusty Hoagie Roll

Chef’s Choice of Dessert
$19.95 per Guest

O N  T H E  R U N  B O X  L U N C H
Your Choice of Italian Hoagie or Grilled Chicken on a Kaiser Roll

Whole Fresh Fruit, Potato Chips, Chocolate Chip Cookie, Cold Soft Drink
$19.95 per Guest



Prices are exclusive of 10.475% Sales Tax and 19% Gratuity

S O U P  &  S A L A D

S O U P  D U  J O U R  by   t h e  C up
Choice of Chicken Noodle, Vegetable Beef, Cream of Tomato

 Creamy Broccoli, Navy Bean
$4.25 per Guest

F R E N C H  O N I O N
Caramelized Onions, Rich Beef Broth & Sherry

$5.25 per Guest

N E W  O R L E A N S  S E A F O O D  G U M B O
Fresh Fish, Shrimp, Crab & Okra

$13.25 per Guest

L O B S T E R  B I S Q U E
A Delicate Blend of Lobster, Brandy & Cream

$7.50 per Guest

C H I L L E D  G A Z PA C H O
Chilled Tomato Soup, Cucumbers, Peppers & Cilantro

$4.25 per Guest

H O U S E  S A L A D
Mixed Greens with Cucumber, Tomato & Choice of Dressing

(Included in Meal Price)

C A E S A R  S A L A D
Chopped Romaine Lettuce with Our House Caesar Dressing

(Included in Plated Lunch & Dinner Meal Price)

S P I N A C H  &  H O T  B A C O N  S A L A D
Spinach, Egg & Bermuda Onions Tossed in Hot Bacon Dressing

$4.50 per Guest

A R U G U L A  &  R A D I C C H I O  S A L A D
Gorgonzola Cheese, Julienne Pears, Toasted Walnuts 7 Shallot Herb Vinaigrette

$4.75 per Guest

B U F FA L O  M O Z Z A R E L L A  &  T O M AT O  S A L A D
Beef Steak Tomatoes, Fresh Mozzarella, Basil & Balsamic Vinaigrette

$4.75 per Guest




