Light Luncheon Suggestions
(Luncheon items are available until 2 pm)

Soup Selections $2.95 Cup
Italian Wedding Beef Barley
Creamy Tomato Tortellini Chicken Corn
Sausage, Tomato and White Bean Creamy Broccoli and Cheddar
Golden Mushroom Potato Leek
Sandwiches
Chicken or Tuna Salad Baked Pita $9.25

Your choice of prepared salad baked on a Pita Shell with Dilled Mayonnaise, Tomato Slices and Baby Swiss, served
with Sliced Seasonal Fresh Fruit

Deli Board Sandwich $8.95
Ham, Turkey or Roast Beef with Lettuce, Tomato on your Choice of Bread served with Pickle and Chip
Turkey Croissant $9.65

Shaved Smoked Turkey, Cheddar Cheese and Hickory Smoked Bacon with Lettuce and Tomato on Toasted Croissant
served with Seasonal Sliced Fresh Fruit

Grilled Chicken Breast $10.50
st of Chicken served on Kaiser Roll with Honey Grain Mustard Sauce, Lettuce, Tomato and French Fries
8 oz Angus Burger $10.50

Angus Burger Topped with your Choice of Cheese on Kaiser with Lettuce, Tomato, Onion and French Fries
Smoked Turkey and Ham Baguette $9.25

Grilled with Muenster Cheese, Cole Slaw, Mayonnaise, Lettuce and Tomato served with Red Skin Potato Salad and

Chips

Salads

Crab Louis Salad $14.50
Crisp Mixed Greens with Avocado, Tomatoes, Fingerling Potatoes, Asparagus, Hard Boiled Egg and Jumbo Lump
Crabmeat served with Louis Dressing

Chicken or Tuna $9.25
Stuffed Tomato served over Mixed Baby Greens with Vegetable, Fruit and Raspberry Vinaigrette
Chicken or Salmon Caesar Salad $10.95

Marinated Grilled Breast of Chicken Grilled tossed with Crisp Romaine, Tomato, Herb Croutons, Parmesan Cheese and
Creamy Caesar dressing

Seafood Waldorf Salad $15.95
Citrus Grilled Shrimp and Scallops with Oranges, Apples, Grapes, Raisins, Pineapple and Toasted Walnuts over Mixed
Baby Greens and a White Balsamic Vinaigrette

Chilled Beef Tenderloin Salad $14.95
Herb and Garlic Sliced Roast Tenderloin served over Spinach and Arugula with Red Onions, Tomatoes, Pepper Curls,
Sweet Potato Wedges and Aged Balsamic Vinaigrette

Smoked Chicken Salad $13.65
Served over Spring Greens with Mango Chutney, Cucumber, Grape Tomatoes and Toasted Cashews

Desserts available upon request and priced accordingly

Prices are subject to 20% service charge and 6% sales tax
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Plated Luncheon Suggestions
(Luncheon items are available until 2 pm)

Entrees Include: Soup or Salad, Two Accompaniments, Rolls & Butter,
Ice Tea, Coffee or Hot Tea and Chef Selected Fruited Pie or Cake

Choice of one:
Garden-Traditional Caesar Salad
Spinach Salad ($1.00 per person additional charge)
Potato Leek-Golden Mushroom-Tomato Tortellini-ltalian Wedding Soup

Entrée Choices
Chicken and Turkey Selections $15.95

Fresh Melon in Raspberry Demi-Glaze with Toasted Almonds

Stuffed with Capicola, Herbs and Gouda Cheese with Tomato Pesto
Bacon, Spinach and Asparagus in Pernod Cream Sauce

Sun Dried Tomato and Artichokes in Marsala Wine Sauce

Francaise Style with Oranges and Scallion in Triple Sec Sauce

Rosemary Frittata Stuffed Turkey Roulade with Madeira Sauce

Roast Sliced Turkey Breast with Sausage and Chestnut Stuffing with Gravy

Pork Selections $16.65

Prosciutto Ham, Sage, Provolone and Madeira Sauce

Caribbean Jerk Crusted with Tropical Fruit Relish

Milanaise Style with Honey Lemon Balsamic Vinegar Glaze

Lemon, Capers, Leeks and Mushrooms in White Wine Sauce

Granny Smith Apples, Toasted Walnuts, Leeks in Apple Butter Brandy Sauce

Seafood Selections $17.95

Almond Crusted Red Snapper with Fine Herb Cream Sauce

Grilled Salmon Filet with Fresh Melon Salsa

Poached Salmon Filet with Braised Fennel and Dilled Cucumber Sauce

Grilled Mahi-Mahi with Pineapple Mango Relish and Crisp Sweet Potato Straws
Crab and Shrimp Newburg in Brandy Cream Sauce in Puff Pastry Shell

Flounder Stuffed with Roma Tomato and Baby Swiss with Spinach Cream Sauce

Beef and Veal Selections $18.65

80z New York Strip Steak with Gorgonzola Cream Sauce and White Grapes
Beef Tenderloin Tips with Asian Vegetables and Coconut Lemon Grass Sauce
London broil with Bacon, Pearl Onions and Mushrooms in Red Wine Sauce
Veal Tips with Prosciutto Ham, Sage, Provolone and Madeira Wine Sauce
Parmesan Crusted Veal Cutlet Topped with Provolone and Marinara

Our Chef will gladly prepare vegetarian dishes per request.

Prices are subject to 20% service charge and 6% sales tax
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Lunch Buffets
(25 person minimum to avoid price increase) (Not available after 2pm)
All buffets are served with Coffee, tea, Decaf or Iced Tea

Build your own Sandwich Buffet $13.95 per person
Chef's Choice Soup, Assorted Breads and Kaisers, Smoked Turkey, Ham and Roast Beef
Sliced Cheeses and Relish Tray with Condiments, Lettuce, Tomato and Onion Tray, Chips
Choice of Two: Amish Cole Slaw, Red Skin Potato Salad, Fresh Fruit Salad, Italian Pasta Salad, Macaroni Salad, Cookies
and Brownies and Ice Tea and Lemonade

Salad Buffet $12.95 per person
Molded Tuna Salad, Chicken Salad and Ham Salad, Lettuce, Tomato, Onion, Sliced Cheeses and Relish Tray with
Condiments, Assorted Breads, Kaisers and Crackers
Choice of Two: Fresh Fruit Salad, Amish Cole Slaw, Red Skin Potato Salad,
Italian Pasta Salad, Macaroni Salad
Cookies and Brownies, Ice Tea and Lemonade

Hot Working Lunch Buffet $18.95 per person
Served with Chef’s Choice of Fresh Vegetable and Potato, Rolls and Butter, Assorted Fruit Pies and Cakes
Served Tossed Garden Salad with Assorted Dressing
Choice of Two:
Chicken or Beef Stir Fry over Basmati Rice Pilaf
Meat Lovers or Vegetarian Lasagna
Beef Stroganoff over Egg Noodles
Spinach and Sun Dried Tomato Stuffed Chicken Breast with Basil Sauce
Baked Ricotta Stuffed Shells with Marinara and Parmesan
Eggplant Parmesan with Italian Stewed Tomato Sauce
Grilled Breast of Chicken with Black Bean, Corn and Mango Salsa
Herb and Honey Crusted Salmon with Citrus Glaze
Roasted Cod Filet with Creamy Crab, Bacon and Green Onion Sauce
Pan Seared Breaded Pork Medallions with Honey Pear Butter Sauce
Marinated Flank Steak with Cilantro Pesto Sauce

Picnic Lunch $15.25 per person
Choice of Two: Red Skin Potato, Macaroni Salad, Cole Slaw, Italian Pasta Salad, Fruit Salad, Garden Salad
Choice of Three: Hamburgers, Hot Dogs, Hot Sausage, Grilled Chicken Breast, Fried Chicken, Beef or Pork BBQ
Assorted Breads and Kaisers
Baked Beans, Deviled Eggs and Sliced Watermelon
Cheese and Relish Tray with Condiments
Ice Tea and Lemonade, Fruit Pies and Brownies

Prices subject to 20% service charge and 6% sales tax

October 2008



Gourmet Soup, Salad and Sandwich Buffet
$17.95 per person
(25 person minimum to avoid price increase) (Not available after 2pm)

Choice of One Soup:
Smoked Shrimp and Corn Chowder with Rouille
Roasted Eggplant and Zucchini Soup with Cilantro Pesto
Tomato and White Bean with Toasted Croutons
Crab and Asparagus Bisque with Dill Créme Fraiche
Chilled Strawberry Soup with Yogurt and Green Peppercorn Drizzle

Choice of Two Salads:
Marinated Tortellini Salad with Roasted Peppers and Spinach
Creamy Broccoli and Raisin Salad
Tomato-Cucumber Salad with Sour Cream and Herbs
Napa cabbage and Fennel Salad with Citrus Vinaigrette
Spring Greens with Fresh Berries and Mandarin Oranges with Champagne Vinaigrette
Grilled Balsamic Zucchini, Yellow Squash and Roasted Red Peppers
Gorgonzola-Apple and Iceberg Lettuce Salad

Choice of Three Prepared Sandwiches:
Sandwiches are prepared on an Assortment of Grilled Breads, Focaccia Rolls and Toasted Baguettes Presented with
Oven Roasted Potato Wedges tossed in Olive Oil and Parmesan Cheese

Roasted Eggplant Medallions with Spiced Tomato Ragout and Parmesan
Grilled Chicken with Sun Dried Tomato Pesto, Basil and Roasted Red Peppers
Roasted Pork loin Piccata with Lemon Caper Mayonnaise

Sliced Roast Beef Tenderloin with Dijon Horseradish Sauce

Grilled Portabella with Tomato Relish and Fresh Mozzarella Cheese

Jumbo Lump Crab and Seafood Imperial with Cheddar Cheese and Tomato
Fresh Roasted Turkey Breast with Cranberry Compote and Sage

Grilled Lime Marinated Salmon with Avocado and Papaya Salsa

Choice of Two Desserts:
Strawberry Short Cake
Banana Foster or White Chocolate and Raspberry Bread Pudding
Key Lime Pie
Maple Créme Brulee
Tiramisu

Price subject to 20% service charge and 6% sales tax
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