
Lunch
I n d i v i d u a l l y  P l a t e d
Plate service includes seasonal vegetables, rolls, butter, and choice of one 
starch. Prices are per person.

Chicken Fettuccine Alfredo
Tender chicken breast sautéed with white wine, sweet onions, and mush-
rooms tossed in a garlic cream sauce served over fettuccine and topped with 
aged Parmesan cheese

Farfalle Primavera
Sliced mushrooms, artichoke hearts, roasted peppers, tomatoes, and olives 
tossed in a white wine and olive oil sauce over bow tie pasta and topped 
with a Romano cheese

Sautéed Chicken
Chicken breast sautéed with mushrooms and shallots in a Dijon cream sauce

Chicken Poulet
Roasted chicken breast served with apple fritter and poulet sauce

Chicken Sesame Stir Fry
Marinated thinly-sliced chicken tossed with matchstick carrots, green onions, 
celery, peppers, and tender noodles in a tasty seasoned sesame sauce

Stuffed Pork Chop
A boneless pork chop stuffed with an apple and onion stuffing, slow-baked 
and served with apricot sauce

Cranberry Apple Pork Loin Roast
Lean pork loin roast dressed with warm apple and cranberry sauce

Fisherman’s Catch
Fresh caught fish of the day prepared “Chef’s Choice”

Beef Burgundy
Savory pieces of beef, mushrooms, and onions served with a burgundy wine 
sauce over buttered noodles

London Broil
Thinly sliced and served with shallot au jus

Old Fashioned Pot Roast
Tender slices of eye of round served in a rich brown wine sauce

Swiss Steak Lorraine
Served with vegetables baton
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Lunch
I n d i v i d u a l l y  P l a t e d
Accompaniment (choose one)
• Roasted red potatoes
• Garlic mashed potatoes
• Rice pilaf
• Buttered noodles

Dessert
• Chocolate or raspberry mousse
• Fruit tart
• Apple cobble
• Rice Custard

P l a t e d  S a l a d s
Plate service includes rolls and butter. Prices are per person.

Market Fresh
Turkey, glazed corned beef, Swiss and cheddar, hard boiled eggs, tomato, and 
choice of ranch, blue cheese, Italian, or vinaigrette dressing 

Chop Chop
Honey grilled chicken, green onions, daikon radish, broccoli slaw, toasted 
almonds, and sesame dressing 

Neptune Salad
Dungeness crab, bay shrimp, avocado, cherry tomatoes, and blue cheese 
wedges on a bed of mixed greens with herb vinaigrette

Bartlett Pear
Spring greens, poached pears, gorgonzola cheese, and candied walnuts with 
Pomegranate vinaigrette – Available with grilled chicken

Classic Caesar 
Grilled chicken or shrimp on crisp romaine with aged parmesan cheese and 
garlic croutons and creamy Caesar dressing

Greek Isles Salad
Romaine lettuce, Kalamata olives, Feta cheese, artichoke hearts, red onions, 
cucumbers, Pepperonchinis, and Roma tomatoes with Mediterranean vinai-
grette – Available with grilled chicken or shrimp

Asian Noodle Salad
Field greens tossed with soba noodles, sesame-soy dressing and strips of red 
pepper – Available with grilled chicken or shrimp
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Lunch
B o x e d  L u n c h e s :  S a n d w i c h e s
Includes a bag of chips, whole fruit, cookie or granola bar, choice of bottled 
water or soda, appropriate condiments, napkin, and utensils.

Deli
Honey cured ham, corned beef, roast beef, or turkey with Swiss, cheddar, or 
havarti cheese on whole grain, country white, or rye bread

Vegetarian
Roasted vegetables on Foccacia or Ciabatta bread

Club
Roasted turkey, bacon, Swiss cheese, lettuce, and tomato on a flaky croissant

B o x e d  L u n c h e s :  S a l a d s
Includes rolls with butter, whole fruit, cookie or granola bar, choice of bottled 
water or soda, napkin, and utensils.

Greek
Romaine lettuce, Kalamata olives, Feta cheese, artichoke hearts, red onions, 
cucumbers, Pepperonchinis, and Roma tomatoes with Mediterranean 
vinaigrette

Vegetarian
Field greens with roasted marinated vegetables

Chicken Caesar
Grilled chicken on crisp romaine with aged parmesan cheese and garlic 
croutons and creamy Caesar dressing S E R V I C E S
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