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CATERING MENUS
LUNCH



All Plated Entrees are served with Tossed Garden Salad with assorted 
Toppings and Dressings, Warm Rolls & Sweet Butter, Iced Tea, Freshly 
Brewed Starbucks® Regular & Decaffeinated Coffee & Hot Tazo® Teas and 
One Dessert Selection

STUFFED CHICKEN FLORENTINE
Potatoes Au Gratin, Fresh Seasonal Vegetable $21

CHICKEN CORDON BLEU
Yukon Gold Mashed Potatoes, Fresh Seasonal Vegetable $23

LONDON BROIL
Oven Roasted Potatoes, Fresh Seasonal Vegetable $24

GRILLED SALMON WITH BALSAMIC BROWN SUGAR GLAZE
Saffron Rice, Fresh Seasonal Vegetable $25

STUFFED PORTOBELLO MUSHROOM
Portobello Mushroom Cap Stuffed With Layers Of Spinach, Tomato Sauce, 
Mozzarella, Ricotta And Parmesan Cheeses $21

Dessert Selection:
Chocolate Cake
NY Cheesecake
Key Lime Pie
Carrot Cake
Coconut Cake

PLATED LUNCHES
 

All prices are subject to 23% service charge and 7% sales tax.



LUNCH BUFFETS
 MINIMUM 25 PEOPLE

ROLL IN WORKING LUNCH  
Tossed Salad with Assorted Toppings & Dressings, Tri Color Pasta Salad  
Please Select Three Pre-Made Assorted Deli Sandwiches:  
Roast Beef on Brioche, Ham on Rye, Smoked Turkey Sub, Italian Sub, 
Chicken Salad Wrap Veggie Wrap, House Made Parmesan Chips, Freshly 
Baked Cookies & Brownies
$21 per person
 
BACKYARD COOKOUT  
Tossed Salad with Assorted Toppings & Dressings, Potato Salad, 
Hamburgers, Boneless Chicken Breasts, House Made Parmesan Chips, 
Assorted Cheeses, Condiments Tomato, Lettuce, Onion, Pickles, Assorted 
Breads, Freshly Baked Cookies & Brownies
$22 per person
 
NEW YORK DELI    
Tossed Salad with Assorted Toppings & Dressings, Tri Color Pasta Salad  
Deli Displays of Chicken Salad, Smoked Turkey, Roast Beef, Salami, Ham, 
American, Swiss & Provolone Cheeses, House Made Parmesan Chips, 
Assorted Breads & Condiments, Tomato  Lettuce, Onion, Pickles, 
Freshly Baked Cookies & Brownies 
(Not Recommended for Groups Over 75 Guests)
$22 per person
 
BARBECUE BUFFET  
Tossed Salad with Assorted Toppings & Dressings, Coleslaw,  
Barbecued Bone-In Chicken, Pulled Pork, Mac N Cheese, Golden Corn, 
Baked Beans, Corn Bread, Peach Cobbler
$24 per person
 
TUSCAN BUFFET   
Caesar Salad with Croutons, Italian Antipasto Platter, Pasta Carbonara, 
Chicken Parmesan, Grilled Vegetables, Garlic Bread and Tiramisu
$24 per person
 
LATIN FLAIR  
Tossed Garden Salad with Assorted Toppings, Mojo Grilled Chicken Breast, 
Shredded Roast Pork Black Beans and White Rice, 
Fresh Seasonal Vegetables, Sweet Plantains and Churros
$26 per person 

All prices are subject to 23% service charge and 7% sales tax.



All prices are subject to 23% service charge and 7% sales tax.

LUNCH BUFFETS
 MINIMUM 25 PEOPLE

SOUTH OF THE BORDER   
Tortilla Soup, Charred Corn and Black Bean Salad With Cilantro Dressing, 
Chicken & Beef Fajitas  Flour Tortillas, Shredded Lettuce, Diced Onions & 
Tomatoes, Shredded Cheese, Sour Cream & Salsa Refried Beans, Mexican 
Rice, Margarita Cheesecake 
$26 per person

CREATE YOUR OWN BUFFET  
Tossed Salad with Assorted Toppings & Dressings, Tri-Color Pasta Salad 

Please Select Two Entrées 
Chicken Cordon Bleu, Herb Roasted Tuscan Chicken with Kalamata Olives, 
Sliced London Broil, Seared Salmon With Ancho Chili BBQ Sauce , 
Roast Pork Loin With Cognac Dijon Sauce,  Baked Ziti 

Please Select Two Accompaniments:  
Broccoli, Vegetable Medley, Southern Green Beans, Rice Pilaf, Yukon Gold 
Mashed Potatoes, Oven Roasted Potatoes, Potato Au Gratin, 
Wild Mushroom Risotto 
Chef’s Assorted Dessert Display 
$27 per person


