
 

 

Luncheon Menus 

Our professional catering staff is pleased to assist you with all of your 
group needs.  

 
Enclosed is our luncheon menus designed to offer you a variety of 

options. Our menus are just samplings of what our culinary staff is 
capable of. We encourage you to allow us to customize a special menu to 

meet your needs. 
 

Harrah’s is dedicated to providing only the best quality food and 
service to our valuable guests. Thank you for allowing us the 

opportunity to serve you. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 



Luncheon Buffets 
(Minimum of 25 people) 

All buffets include freshly brewed coffee, iced tea and soft drinks with meal service 

 
 

The Deli 
Smoked turkey breast, honey baked ham, corned beef, roast beef 

cheddar, Swiss, and provolone cheeses 
Potato and pasta salads 

Dill pickles, tomatoes, lettuce, onions, and olives 
Assortment of deli breads and rolls  

Fresh vegetable tray served with ranch dressing 
VIP assorted finger desserts 

$17.95 per person 

 
American Luncheon 

Pot roast jardinière and fried chicken 
Potato salad & pasta salad 

Rice pilaf, mashed red potatoes, vegetable du jour 
Rolls and butter; assorted finger desserts 

$18.95 per person 

 
Taste of Italy 

Meat lasagna, vegetable lasagna, baked ziti with parmesan cheese 
Baked eggplant with melted cheese 

Tossed garden salad served with choice of two dressings 
Cheesy bread sticks 
Cannoli for dessert 
$18.95 per person  

 

Southwestern Luncheon 
Build your own tacos, served with crisp taco shells & flour tortillas 

Seasoned ground beef, beef & chicken fajitas 
Tossed salad with choice of three dressings 

Spanish rice, and refried beans 
Lettuce, tomato, sour cream, guacamole, salsa, onions, olives, shredded cheese 

VIP assorted finger desserts 
$17.95 per person 

 
 
 
 
 
 
 
 
 
 
 

All prices are subject to an 18% service charge and applicable taxes 



 
Plated Luncheon 
(Minimum of 20 people) 

All Luncheon entrees are served with a house salad, fresh seasonal vegetables, 
Complimenting starch, Fresh baked Bread and Butter 

Choice of dessert 
Freshly brewed coffee, iced tea and soft drinks with meal service 

 

Caesar Steak sandwich 
New York steak on a steak roll with lettuce,  

Sliced tomato, Bermuda onion and Caesar dressing 
$16.95 per person 

 
Grilled Salmon Filet 

Grilled 6oz Atlantic salmon topped with  
A white wine and herb cream sauce 

$16.95 per person 
 

Teriyaki Chicken breast 
Grilled marinated chicken breast  

Glazed w/ teriyaki sauce and garnished with fresh pineapple 
$15.95 per person 

 

Roasted Breast of Chicken Marsala 
Roasted chicken breast  

Topped with a marsala and Mushroom Demi-glace 
$15.95 per person 

 

Submarine Sandwich 
(Minimum of 20 people) 

Honey baked Ham, Roasted Turkey breast, Salami, Provolone cheese 
Shaved lettuce and sliced tomato, Bermuda onion 
Served on a Italian roll, dressed with oil & vinegar 
Accompanied with pickle spear and Pepperoncini 

Potato or pasta salad 
Whole fruit, Potato chips, Gourmet cookie 

Bottled water or soft drink 
$12.95 per person 

Change to Buffet for $2.00 increase per person 

Dessert 
Please choose one: 

Cherry pie 
 Apple pie 

Chocolate fudge cake 
Carrot cake 

Chocolate mousse 
Turtle cheese cake 

 
All prices are subject to an 18% service charge and applicable taxes 

 



 

Boxed Lunches 

Smoked Turkey breast on a Hoagie roll 

Served with shaved lettuce, tomato, Swiss cheese 

Pickle spear and Bermuda onion 

Potato or Pasta salad 

Whole fruit, potato chips, gourmet cookie 

Bottled water or soft drink 

$12.95 per person 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
All prices are subject to an 18% service charge and applicable taxes 


