PLATED LUNCHES

All lunch entrees are served with:
Fresh Brewed 100% Columbian Coffee, Decaffeinated Coffee and Fresh Brewed Iced Tea
and your choice of one of our Chef’s Sensational Signature Desserts.

SUMMER SALAD
Choice of One:
Albacore Tuna Salad, Grilled Chicken Salad or Peppered Egg Salad
Seasonal Melon
Served on a Bed of Mixed Greens With Fresh Rolls
$13.95 per person

CHICKEN CAESAR SALAD
Grilled Breast of Chicken with Romaine Lettuce, Parmesan Cheese,
Caesar Dressing and Garlic Croutons
$12.95 per person

CHICKEN SALAD SANDWICH
Grilled Chicken Salad Served
on your choice of Kaiser Roll Hoagie, or Seasoned Wrap with Lettuce and Tomatoes
Served with Red Bliss Potato Salad
$12.95 per person

MANGO GLAZED CHICKEN
French Cut Chicken Breast Marinated in Fresh Herbs & Spices, topped with a Mango Rum Glaze
Served with Seasonal Starch and Vegetable
$16.95 per person

GRILLED MAHI MAHI
Mildly Seasoned Mahi Mahi Topped with Fruit Chutney
Served with Seasonal Starch and Vegetable
$14.95 per person

TOP SIRLON OF ROAST BEEF
Carved Roast Beef in a Mushroom Cabernet Sauce
Served with Garlic Roasted Red Bliss Potatoes and Seasonal Medley of Fresh Vegetables
$15.95 per person

Add $2.00 extra for Soup of the Day or Chef’s Salad with choice of dressing

A 19% Gratuity Service Charge and a 6% State Sales Taxes will be added to your Banquet Event Order.
For a more personalized menu selection, please consult our Catering Manager.
All menu prices subject to change.



