LUNCH EVENT MENU
Available 11:00 am - 2.00 pm

SEATED LUNCH OPTION ONE

This seated lunch menu comes with your choice of one salad, three entrees,
and one dessert
Selection of Sodas, Coffee & Tea Included

SALAD COURSE
Arugula with Grana Padana and lemon caper dressing
Classic Cesar with crisp hearts of romaine, croutons and parmesan cheese
Mixed Seasonal Greens with pomegranates, blue cheese and pomegranate vinaigrette

ENTREE COURSE
Cheeseburger Club with smoky bacon, lettuce, tomato & mayo on a toasted bun and served with
hand-cut fries
Turkey Burger with spinach, feta & turkey bacon on a toasted bun and
served with hand-cut fries
House Made Potato Gnocchi with ricotta cream and tomato sauce
Rare Marinated Yellowfin Tuna with pickled ginger, cucumber and soy sauce

DESSERT COURSE
NY Style Cheesecake
Key Lime Cheesecake
Molten Chocolate Cake
Assorted Fresh Baked Cookies

$35

Above prices do not include a 20% Service Charge and 5% Sales Tax
Prices are Per Person and Subject to Change
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LUNCH EVENT MENU

Continued from Previous Page

SEATED LUNCH OPTION TWO

This seated lunch menu comes with your choice of two selections from soup or salad
course, three entrees, and two desserts
Selection of Sodas, Coffee & Tea Included

SOUP OR SALAD COURSE
Arugula with Grana Padana and lemon caper dressing
Classic Cesar with crisp hearts of romaine, croutons and parmesan cheese
Mixed Seasonal Greens with pomegranates, blue cheese and pomegranate vinaigrette
Sweet Potato & Leek Soup with cinnamon créme fraiche

ENTREE COURSE
Golden Fried Fish with giadinere vegetables and Chef’s tartar sauce
Lobster Club P.L.T. Sandwich with Maine lobster, pancetta, arugula, tomato and smoked pepper
aioli on grilled Tuscan bread and served with hand-cut fries
Roasted Chicken Breast served with creamy potato puree and glazed vegetables
Sautéed Trout with seasoned roasted potatoes and crisp green beans
Grilled Chicken Sandwich with provolone cheese, arugula, tomato & caper aioli and
served with hand-cut fries

DESSERT COURSE
NY Style Cheesecake
Key Lime Cheesecake
Molten Chocolate Cake
Assorted Fresh Baked Cookies

$45

Above prices do not include a 20% Service Charge and 5% Sales Tax
Prices are Per Person and Subject to Change
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BUFFET LUNCH EVENT MENU
Available 11:00 am - 2:00 pm
This buffet lunch menu comes with your choice of four sandwiches and three sides and
includes a selection of desserts
Selection of Sodas, Coffee & Tea Included

ASSORTED GOURMET SANDWICH SELECTIONS
Fresh Oven Roasted Turkey with brie, sprouts and honey mustard
Roast Beef with lettuce, tomato and horseradish aioli
Grilled Chicken Salad with golden raisins and apples
Albacore Tuna Salad with red onion, tomato and provolone
Humus Roll Up with feta, tomato, cucumber and pickled red onion on lavash
Caprese Sandwich with fresh mozzarella, tomato and basil with balsamic vinaigrette
Chicken Caesar Wrap with croutons and parmesan cheese

BUFFET SIDE SELECTIONS
Chef’s Vegetarian or Protein Soup of the Day
Herbed Cous Cous
Coconut Curried Rice
Chef’s Pasta Salad
Cucumber & Tomato Salad
Simple Mixed Greens with sherry vinaigrette
Cesar Salad with parmesan & celery croutons
Marinated Seasonal Vegetables Salad

BUFFET LUNCH ALSO INCLUDES
Fresh Baked Cookies & Dessert Bars

Assorted Sodas, Coffee & Tea

$40

Above prices do not include a 20% Service Charge and 5% Sales Tax
Prices are Per Person and Subject to Change
Page 3 of 3



