
 
 
 

   Lighter Lunches & 
Sandwiches 

      (Maximum 2 Selections) 
                                                        All Lunches Include Tazo Iced Tea 

        (Except Boxed Lunches) 
                                            Dessert and Coffee Service available for 

Additional  

 

                       Quiche 
Your Choice of Lorraine, 
Basil Mushroom or Green Chile 
Served with Fresh Fruit 
$16.95 

 
Dijon Chicken Salad 
Grilled Chicken served cold, 
on a bed of lettuce, Sliced Mushroom, 
Egg, Tomato Wedges and Black Olives 
Served with Bacon Dijon Dressing 
$16.95 

 
Lemon Pepper Caesar Salad 
Seasoned, Grilled Julienne Chicken Breast, 
served on a bed of crisp Romaine tossed in 
our own Caesar dressing and topped with 
Parmesan Cheese and Croutons 
$17.95 

 
 
 
 
 

Mexican Club 
Sliced Ham, Turkey, Bacon and Cheese with 
Green Chile Guacamole wrapped in a 
Flour Tortilla and served with Salsa 
Served with Potato Chips or Garden Salad 
$17.95 

 
Grilled New Mexico 
Steak Sandwich 
Grilled New York Steak topped with roasted 
poblano peppers, mushrooms and onion 
served with melted Muenster cheese on Bolio 
bread 
Served with Potato Chips or Garden Salad 
$18.95 

 
 
Chicken Salad Croissant 
Homemade Chicken Salad on a Croissant 
with Lettuce and Tomato 
Served with Potato Chips or Garden Salad 
$18.95 

 
 
 

 
 
French Dip Sandwich 
Sliced Roast Beef topped with 
caramelized onion and melted Jack 
cheese served on a Deli Roll 
Served with Potato Chips 
$18.95 

 
 
Boxed Lunch Selection 
(Maximum 2 Selections) 
Breast of Turkey, 
Tender Roast Beef, Sub Sandwich 
Or Mexican Club 
All Boxed Lunches to include: 
Potato Chips 
Condiments and Soft Drink 
Choice of One Dessert: 
Chocolate Brownie, 
Fresh Baked Cookies or Fruit Cup 
$21.95 

 

 



                                                                                                                                                                                         
                                                                                                                                                                                                 All Entrees include  

House Salad 
                                                                                                                                                                                   Chef’s Fresh Vegetables 

                                 Rolls and Butter 
                                                                                                                                                    Tazo Iced Tea and Fresh Brewed Coffee 

                                             Dessert 

                                     
Chicken Relleno 

A Tender Chicken Breast, Rolled in Bread Crumbs, 
Stuffed with Green Chile, Mushrooms, Monterey Cheese, 

Finished with a Mild Green Chile Sauce 
Served with Roasted Red Rosemary Potatoes 

$22.95 

 
Chicken Cordon Bleu 

Country Ham and Swiss cheese Wrapped in a Tender 
Breaded Chicken Breast baked and finished with a Supreme 

Sauce. Served with Vegetable Rice Pilaf 
$21.95 

 
Tomato Caper Chicken 

A Tender Chicken Breast grilled to perfection and topped 
with a Light Tomato Caper Sauce. 
Served with Vegetable Rice Pilaf 

$20.95 

 
Grilled Salmon 

Filet of Salmon Grilled to Perfection and Finished with a 
Lime,Red and Green Pepper Sauce 

Served with Wild Rice Blend 

                                

 
 

Rib Eye Steak 
A Tender, Flame Kissed, Grilled Rib Eye Steak 

With Sautéed Green Chile and Onions 
Served with Green Chile Red Skinned Whipped Potatoes 

$25.95 

 
Sirloin Tips 

Grilled Chunks of Sirloin Beef Finished with a Red Wine, 
Mushroom Bordelaise Sauce 

Served with Whipped Potatoes 
$21.95 

 
Roasted Prime Rib of Beef 

Delicious, Slow Roasted to Perfection Prime Rib of Beef 
Finished with Au Jus and a Sour Cream Horseradish Sauce 

Served with Roasted Red Rosemary Potatoes 
$24.95 

 
Spanish Marinated Pork Loin 

Slow Roasted to Perfection, Seasoned with Pork Loin 
Sliced and finished with a Red Pepper Sauce 

Served with Roasted Red Potatoes 

 

 



             

             Lunch Buffets 
                                            All Buffets include 
                                  Fresh Brewed Coffee 
                                                           TAZO Iced Tea 
                    Minimum 40 people 
            If count falls below 40 additional charges will apply  

 
 
Lone Star      The Fiesta      All American 
Mixed Green Salad Bowl garnished with   Beef Fajitas       Country Style Red Skin Potato Salad   
Tomatoes and Croutons                                          Diced Tomatoes, Shredded Lettuce    Cucumber and Onion Vinaigrette Salad 
Assorted Dressings     Guacamole and Sour Cream     Fresh Sliced Watermelon 
Deli Style Potato Salad    Green Chile Enchiladas     Charbroiled Hamburgers    
Sliced Brisket      Red Chile Pork Tamales     All Beef Hot Dogs 
Crispy Fried Chicken     Chile Con Queso and Tortilla Chips    Assorted Cheeses 
Ranch Style Beans     Hot Flour Tortillas      Sliced Onions, Tomatoes, Lettuce 
Buttered Corn on the Cob    Refried Beans and Spanish Rice    Green Chile and Relish 
Home Style Corn Bread and Rolls   Caramel Flan or Tres Leches Cake    Sliced Dill Pickles 
Apple Crumble             Condiments 
               Caramel Apple Pie 

 
Italiano!      Butcher Block       
Antipasto Display     Deli Style Potato Salad 
Caesar Salad      Tangy  Cole Slaw 
Chicken Parmesan     Chilled Vegetable Tray with Red Chile    
Meat Lasagna      Ranch Dip 
Pasta Primavera     Chef’s Soup Du Jour 

Garlic Bread      Roast Beef, Turkey and Ham 
Green Beans Amandine     Assorted Cheeses 
Pesto Rice      Sliced Onions, Tomatoes, Lettuce 
Tiramisu      Assorted Deli Breads and Condiments 
       Chocolate Nut Brownies 


