Plated Luncheon Selections

All Lunches Served with House Salad, Fresh Rolls and Butter

Dessert, Freshly Brewed Coffee, Decaf, Hot or Iced Tea

Penne Pasta
Olive Oil, Garlic, Summer Squash, Portabella Mushroom, Zucchini,
Onions, Peppers, and Plum Tomatoes
$27.00 per Person
Asian Style Chicken Breast
Marinated Boneless Breast of Chicken with Soba Noodles
Orange Ginger Sauce
Stir Fried Vegetables
$32.00 per Person
Sliced FILET Medallions
Peppercorn Sauce
Roasted Potatoes
Seasonal Vegetables
$39.00 per Person
Sesame Seared Mahi Mahi
Asparagus Relish
Saffron Rice Pilaf
Seasonal Vegetable
$38.00 per Person
California Grilled Salmon
Citrus Vinaigrette
Roasted Potatoes
Seasonal Vegetables
$38.00 per Person

Pan-Seared Chicken

 Beurre Blanc Butter Sauce

Cilantro Lemon Rice

Grilled Seasonal Vegetable

$32.00 per Person

Minimum Of 50 People Guaranteed 
Pricing does not include 20% service charge and applicable sales tax.
Luncheon Entrees Selections Continue

Roasted Tri-Tip

Sliced Roasted Grilled Tri-Tip

Tarragon Béarnaise Sauce

Roasted Red Potato, Plum Tomato, Broccoli and Carrots

$38.00 per Person

CHICKEN FLORENTINE
Sautéed Boneless and Skinless Chicken Breast Topped With Ricotta Cheese and Spinach

Served On a Bed of Pasta with Lemon Butter Sauce 
$34.00 per Person
SESAME CRUSTED AHI
With Steamed Baby Bok Choy, Sticky Ginger Rice and Soy Reduction
$39.00 per Person

Minimum 50 People Guaranteed 
Pricing does not include 20% service charge and applicable sales tax.
