Lunch Buffet Menu

Luncheon Buffefts

A minimum guarantee of 30 guests is required. If
guarantee is smaller than 30, charge incurred will
be for 30.

Deluxe Deli Buffet $18.95++ per person

Pesto Pasta Salad with Basil, Olives, Tomatoes, Peas,
and Broccoli

Fresh Fruit Salad

Red Bliss Potato Salad

Soup (Choice of One): Tomato Basil Bisque, Tortilla,
or Chicken Vegetable Soup

Deli Tray (Served with Soft Rolls, Breads, and Wraps,
Mayonnaise, Mustard, and Vinaigrette): Sliced
Turkey, Ham, Roast Beef, Genoa Salami, Chicken
and Tuna Salad, Swiss, Provolone, Lettuce,
Tomato, Red Onions, and Pickles

Cookies and Brownies

Mexican Buffet $19.95++ per person

Mixed Greens with Corn, Black Beans, Onions, Tomato,
and Shredded Cheddar

Fresh Fruit Salad

Refried Beans

Nacho Chips

Fiesta Rice with Tomato, Sautéed Peppers, and Onions

Tacos with Spicy Beef, Shredded Cheddar, Onions,
Lettuce, Salsa, Sour Cream, and Corn Tortillas

Fajitas with Grilled Chicken, Peppers, Onions, and Flour
Tortillas

Enchiladas with Beef or Chicken in a Spicy Tomato or
Jalapeno Cheese Sauce

Chef’s Choice Dessert
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Luncheon Buffets

Italian Buffet $19.95++ per person

Caesar Salad with Romaine Lettuce, Black Olives,
Croutons, Parmesan, and Caesar Dressing

Fresh Fruit Salad and Antipasti Salad

Sautéed Peppers, Zucchini, Onion, and Eggplant

Baked Ziti with Ricotta, Pepperoni, Ground Beef, and
Mozzarella

Chicken Parmesan

Alfredo Shrimp and Scallop

Garlic Bread

Chef’'s Choice Dessert

Welcome South Lunch

Chesapeake Garden Salad with Tomato, Cucumber,
Onions, Shredded Cheese, and Croutons

Pasta Salad, Fruit Salad, and Cole Slaw

Red Bliss Whipped Potatoes

Baked Beans with Applewood Bacon

Country Style Green Beans

2 Entrées - $22.95++ per person
3 Enfrées - $26.95++ per person

Southern Fried Chicken

Herb Roasted Chicken

Honey BBQ Chicken

Pulled Pork BBQ

Battered Catfish with Tartar and Cocktail Sauce
Sliced Top Round with Wild Mushrooms

Chef's Choice Dessert

All Luncheon Buffets include Regular and
Decaffeinated Coffee, Iced Tea, Warm
Rolls, and Butter.

All buffets are replenished for 1 hour.

All prices are ++per person unless marked
otherwise and are subject to applicable
service charge and taxes. Prices subject
to change.
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Lunch Buffet Menu

Luncheon Buffets Children’s Lunch Buffet

(Ages 3 1o 12)
The Executive Buffet

Mixed Greens with Tomatoes, Cucumber, Onions,
Carrots, Croutons, and Shredded Cheese

Fresh Fruit Salad, Potato Salad, and Tomato Cucumber
Red Onion Salad

Sautéed Broccoli with Lemon Zest and Garlic Herb
Roasted Potatoes

Children’s Lunch Buffet
One-half the Cost of the Adult Buffet Plus $1.00

2 Entrées - $23.95++ per person
3 Entrées - $27.95++ per person

Chicken Breast with Sage Stuffing in a Dried Cranberry
Cream Sauce

Chicken Breast Lightly Coated and Sautéed in a Goat
Cheese and Sundried Tomato Sauce

Surry Chicken Topped with Ham and Swiss in a Mustard

Cream Sauce All Luncheon Buffets include Regular and
Salmon Au Poivre in a Peppercorn Cream Sauce Decaffeinated Coffee, Iced Tea, Warm
Tilapia Stuffed with Scallops on Fettuccini Alfredo with Rolls, and Butter.

Parmesan Cream All buffets are replenished for 1 hour.

Pork Loin with Fire Roasted Apples Corn Bread with All prices are ++per person unless marked

Brazilian Mustard Sauce otherwise and are subject to applicable
Beef Tender with Port Wine Sauce service charge and taxes. Prices subject
Medallions of Beef Au Poivre with Peppercorn Sauce to change.

Chef's Choice Dessert
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