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The Deli| 27
Smoked Turkey, Roast Beef & Ham, Cheddar, Swiss & Pepper Jack
Lettuce, Tomatoes, Pickles, Red Onions, Dijon Mustard, Mayonnaise & Grain Mustard
Chef’s Selection of Bakery Breads & Lunch Rolls, Pasta Salad & Housemade Potato Chips
Assorted Cookies & Brownies
Soup, Salad & Baked Potato Bar | 26
Soup du Jour 
Baked Potatoes, Chili Con Carne, Bacon Bits, Sour Cream, Scallions, Shredded Cheese, Garlic Butter
Mixed Garden Greens, Fresh Spinach, Romaine, Croutons, Diced Hard Boiled Eggs, Onions, Cherry Tomatoes, 
Cucumbers, Bell Peppers, Broccoli, Black Olives, Carrots, Shredded Cheddar & Assorted Dressings
Mini Corn Muffins
Assorted Mini Desserts 

Taco Bar | 28
Garden Mixed Salad with Dressings
Spanish Rice & Refried Beans, Seasoned Ground Beef & Shredded Chicken, 
Warm Soft Flour and Soft Corn Tortillas, Crisp Taco Shells, Lettuce, Shredded Cheese, Diced Tomatoes, Sour 
Cream, Fire Roasted Salsa 
Sopiapillas & Churros

Tuscan | 29
Caesar Salad, Shredded Parmesan  Garlic Croutons, Creamy Caesar Dressing
Caprese Salad, Baby Mozzarella, Grape  Tomatoes, Basil, Olive Oil, Balsamic Glaze 
Chicken Piccata, White Wine, Lemon, Capers & Garlic
Grilled Italian Sausage and Peppers
Seasonal Ravioli with Chef’s Selection of Sauce
Garlic Breadsticks  
Tiramisu & Italian Lemon Cake

All Deli Buffets are Served with Iced Tea, Freshly Brewed Coffee and Iced Water

Minimum order of 25 guests required. An order of less than 25 guests will incur a $5.00 per person charge.
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Best Barbeque | 29
Old Fashioned Potato Salad  & Creamy Coleslaw
BBQ Chicken Breast
St. Louis Style Ribs
Macaroni & Cheese
Buttered Corn 
Jalapeno Cheddar Cornbread Muffins  with Whipped Honey Butter 
Seasonal Fruit Cobbler

Backyard Grill Out I 25
Flame Broiled Angus Burgers & Beer Brats
Baked Beans, Dill Potato Salad 
Artisan Buns, Lettuce, Tomato, Shaved Red Onion, Pickles, Assorted Sliced Cheeses, 
& Appropriate Condiments
Assorted Freshly Baked Cookies & Brownies

All Lunch Buffets are Served with Iced Tea, Freshly Brewed Coffee 
&  Iced Water. Minimum order of 25 guests required. 
An order of less than 25 guests will incur a $5.00 per person charge.



Cobb Salad with Grilled Chicken | 22
Chopped Iceberg, Tomatoes, Avocado, Chopped Egg,  Bacon, Green Onions, House Made Balsamic 
Vinaigrette

Sesame Noodle Salad with Grilled Chicken | 22 
Napa Cabbage & Romaine Blend, Crispy Rice Noodles,  Red Bell Peppers, Red Onions, Water Chestnuts
Sweet Basil, Mangos, Toasted Sesame Dressing

Grilled Steak Salad |  27
Romaine Iceberg Blend, Grilled Skirt Steak, Roasted Onions, Grilled Peppers, Tomato, Bleu 
Cheese Crumbles, Balsamic Vinaigrette

Blackened Salmon Salad | 26
Mixed Baby Greens, Grilled Asparagus, Tomato, Grilled Lemon Butter Drizzle

Roasted Pecan & Grilled Chicken Salad I 25
Mixed Baby Greens, Tomato, Cucumber, Goat Cheese, Strawberries, Raspberry Vinaigrette

Grilled Chicken Caesar I 23
Romaine Iceberg Blend, Croutons, Saved Parmesan, Creamy Caesar Dressing

Southwest Salad I 23
Roasted Corn Salsa, Fire Roasted Salsa, Black Beans, Guacamole, Crispy Tortillas Strips, Chula Ranch
Add Grilled Chicken I 25  Add Grilled Steak I 27

Entrée Salads are Accompanied by Assorted Rolls & Butter, Dessert, Iced Tea, Freshly Brewed Coffee & Iced Water

E
nt

ré
e 

Lu
nc

he
on

Sa
la

ds

5



Seared Pork Loin l 24
Rosemary Butter, Ranch Potatoes & Sautéed Green Beans 

Blackened Salmon l 27
Roasted Asparagus, Caramelized Sweet Potatoes & Honey Ginger Butter

Herb Roasted Chicken Breast l 23
Roasted Garlic Mash & Sautéed Vegetables

Seasonal Vegetarian Ravioli I 21
Paired Chef’s Section of Sauce & Sautéed Vegetables 

Marinated Grilled Flank Steak | 25
Chimichurri Sauce, Roasted Garlic Mash & Sautéed Vegetables 

Maple Bourbon Glazed Chicken Breast | 23 
Bacon Roasted Brussels Sprouts  & Rice Pilaf

Chicken Marsala I 20
Marsala Wine &  Mushroom Sauce, Pappardelle Noodles & Sautéed Green Beans

Beef Stroganoff I 25
Sirloin Strips & Mushrooms Sautéed in Sour Cream Burgundy Sauce over Pappardelle Noodles

Plated Lunch Entrees are Accompanied by a Garden or Caesar Salad, Assorted Rolls & Butter, Dessert, Iced Tea, 
Freshly Brewed Coffee & Iced Water
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Lemon Cream Cake

Assorted Cookies & Brownies

Caramel Apple Pie

Chocolate Mousse Cake

Ol’ Fashon Fruit Cobbler (Apple, Cherry or Berry) & Fresh Whipped Cream

Carmel Custard Bread Pudding with a Cranberry Rum Sauce & Fresh Whipped Cream

Flourless Chocolate Cake Garnished with Fresh Berries

New York Style Cheese Cake with a Berry Compote 

Ultimate Chocolate Cake

Classic Carrot Cake

Salted Caramel Cake

Tiramisu
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Boxed Lunch I 18

Roast Turkey Breast
Ciabatta Roll, Jack Cheese, Tomatoes, Mixed Greens, Cranberry Relish

Herbed Grilled Chicken
Brioche Bun, Provolone Cheese, Avocado, Mixed Greens, Roasted Garlic Aioli

Cobb Salad Wrap
Grilled Chicken, Tomato, Bacon, Scallions, Bleu Cheese, Spinach Tortilla, Mixed Greens, Dijonaise Spread

Roast Beef Sandwich
Kaiser Roll, Cheddar, Onion, Tomato, Mixed Greens, Horseradish Aioli

Ham and Swiss
Hoagie Bun, Swiss Cheese, Mixed Greens, Sliced Tomato, Dijonaise Spread

Grilled Chicken Caesar Wrap
Romaine, Parmesan, Caesar Dressing

Grilled Vegetable Wrap
Grilled Veggies, Provolone Cheese, Green Goddess Dressing

All Boxed Lunches Include Whole Fruit, Potato Chips, Cookie, Choice of Canned Soft Drink or Bottled Water
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