
 

 

PLATED LUNCHES 
All Entrees Served with House Garden Salad, Chef’s Choice of Vegetables,  

Fresh Baked Bread with Whipped Butter, Coffee and Tea Service and Dessert 
 

Caribbean Chicken with Tropical Fruit Chutney 
Sautéed Chicken with Tropical Fruit Chutney 

Served with Coconut Wild Rice 
$16.00 per person* 

 
Spinach Artichoke Chicken 

Chicken Breast Topped with Spinach Artichoke Topping and Served with Penne Pasta 
$16.00 per person* 

 
Grilled Spice-Rubbed Turkey Tenderloin 

Lean White Meat Turkey with Aromatic Spice Crust & Plum Chutney 
Served with Mashed Sweet Potato 

$16.00 per person* 
 

Mediterranean Pork Tenderloin with Jamaican Relish 
Marinated Pork Tenderloin with Sweet Pepper Relish 

Served with Creamy Whipped Potatoes 
$18.00 per person* 

 
Roasted Salmon with Tomato Endive Vinaigrette 

Oak Planked Salmon on White Cheddar Grits with Tomato Endive Vinaigrette 
$18.00 per person* 

 
Grilled Marinated Flat Iron Steak 

Marinated Steak Topped with Spinach, Caramelized Onions & Artisan Blue Cheese 
Served with Parmesan New Potatoes 

$16.00 per person* 
 

Oklahoma Style Chicken Fried Steak 
Breaded Steak Topped with Cream Gravy & Served with Garlic Mashed Potatoes 

$15.00 per person* 
 

Grilled Beef Tenderloin 
Char Grilled American Beef with Salsa Verde, Roasted Tomato & Artichoke Salad 

$22.00 per person* 
*Please add 20% service charge on all food and beverage prices and 8.25% sales tax to all food, beverage and service charges.  

Prices and menu are subject to change without notice. 



 

TWO ENTRÉE LUNCH BUFFET 
Two Entrée Lunch Buffet includes Appropriated Starches and Vegetables 

Freshly Brewed Regular and Decaffeinated Coffee and Tea, Rolls & Butter, Display of Assorted Desserts 
 

Your Choice of Three Salads 
Classic Caesar Salad with Shaved Parmesan & House Croutons 

Oklahoma Garden Salad with Choice of Dressings 
Marinated Vegetable Salad / Chipotle Pasta Salad 

Ambrosia Salad / Artichoke Salad 
Shrimp & Crab Salad / New Potato Salad 

 
Choice of Two Entrees 

Teriyaki Chicken 
Chicken Marsala 

Spinach Artichoke Chicken 
Pork Tenderloin 

Sliced Roast Beef Au Jus 
Beef Tips Burgundy 

Grilled Pacific Salmon 
Fried Catfish with Hush Puppies 

Country Style Chicken Fried Steak with Country Gravy 
$21.50 per person* 

 
Deli Lunch Buffet 

Assortment of Sliced Deli Meats, Cheese & Breads 
Lettuce, Tomatoes, Onions, Pickles & Condiments 

Pasta Salad & Fruit Salad 
Chef’s Soup d’jour 

Freshly Brewed Coffee, Decaffeinated Coffee and Tea 
Display of Assorted Desserts 

$18.00 per person* 
 

Charbroil Lunch Buffet 
House Garden Salad with Choice of Dressings 

Charbroiled Hamburgers & Grilled Chicken Breast with a Warm Bun 
Sliced Deli Cheeses, Lettuce, Tomatoes, Onions, Pickles & Condiments 

Potato Salad and Chips 
Freshly Brewed Coffee, Decaffeinated Coffee and Tea 

Display of Assorted Desserts 
$18.00 per person* 

*Please add 20% service charge on all food and beverage prices and 8.25% sales tax to all food, beverage and service charges.  
Prices and menu are subject to change without notice. 

 



 

LIGHT LUCHEONS 
All Entrees Served with Rolls & Butter 

Freshly Brewed Regular and Decaffeinated Coffee and Tea and a Dessert 
 

Chicken Mandarin 
Chicken Salad with Cashews, Strawberries & Mandarin Oranges 

Served on a Bed of Field Greens with a Raspberry Vinaigrette Dressing 
$13.00 per person* 

 
California Fruit Plate 

Sliced Seasonal Fruit, Cottage Cheese and Served with a Warm Muffin 
$12.50 per person* 

 
Grilled Caesar Wrap 

Grilled Chicken, Romaine Lettuce, Vine Ripened Tomatoes 
With Creamy Caesar Dressing Wrapped in an Herbed Tortilla 

Served with Pasta Salad 
$14.00 per person* 

 
Club House Sandwich 

Smoked Sliced Turkey, Smokey Bacon, Swiss Cheese 
Lettuce, Tomato, Onion on Sourdough Bread with Mayo 

Served Potato Chips and a Pickle Spear 
$14.00 per person* 

 
Mile High Sandwich 

Turkey, Ham, Roast Beef, Swiss & Cheddar Cheese 
Lettuce & Tomato on a Giant Croissant 

Served with Pasta Salad and a Pickle Spear 
$14.00 per person* 

 
Boxed Lunch 

Turkey, Ham, or Roast Beef with Swiss, Cheddar or American Cheese 
Lettuce, Tomato on a Whole Wheat Hoagie with Mayo & Mustard Packets 

Served with Potato Chips, Whole Fresh Fruit, Giant Cookie and a Pickle Spear 
$15.00 per person* 

 
Cobb Salad 

A Bed of Fresh Greens, Piled High with Diced Ham, Turkey, Tomatoes, 
Bleu Cheese Crumbles, Black Olives, Cucumbers, and Boiled Eggs 

Served with Ranch Dressing 
$14.00 per person* 

*Please add 20% service charge on all food and beverage prices and 8.25% sales tax to all food, beverage and service charges.  
Prices and menu are subject to change without notice. 



 

 
LUNCH BUFFETS 

All Lunch Buffets are served with Iced Tea, Freshly Brewed regular  
and decaffeinated Coffee and a selection of hot Tea 

 
Lunch buffets are available as a plated lunch. Add $1.00 per person for plated lunch. 

 

The Three Amigos 
A variety of three delicious wraps – Turkey, Ham, Roast Beef & Vegetarian  

Served with tossed house salad with dressing, assorted bags of Chips  
And fresh-baked Cookies or Brownies 

$14.99 per person* 
 

Chicken Magnolia 
Tender grilled Chicken Breast with Roasted Red Bell Pepper Cream sauce,  
Mixed Green Salad, served with Rice Pilaf, Chef’s selections of Vegetables,  

Warm Rolls and fresh-baked Brownies 
$16.99 per person* 

 
Pasta Primavera 

Penne Pasta tossed with fresh broccoli, mushrooms, cauliflower.  
And shredded carrots in a light herb-infused lemon garlic sauce severed  

With choice of Caesar or House Salad and Garlic Breadsticks 
$14.99 per person* 

 
Deli Buffet 

Choose a Hoagie style Sandwich of Turkey, Ham or Roast Beef  
Served with tossed House Salad with dressing, bagged chips, 

Fresh-baked Cookies or Brownies 
$13.99 per person* 

 
Mexican Fiesta 

Build a burrito, taco, or tostada just the way you like 
Choose between Seasoned Beef or Grilled Chicken 

Add toppings such as tomatoes, onions, cheese, shredded lettuce, sour cream & salsa 
Served with Mexican Rice, Black Beans, or Tortilla Chips 

Add $1.00/per person for guacamole 
$15.99 per person* 

 
*Please add 20% service charge on all food and beverage prices and 8.25% sales tax to all food, beverage and service charges.  

Prices and menu are subject to change without notice. 

 

 


