Frlegfurk)

Bangquet Plated Luncheon Selections
Each Lunch Selection Includes:
Soup OR Salad, Fresh Seasonal V egetables, Chefs Choice of Pasta, Rice or Potato
Oven Fresh Rolls, Dessert, &
Freshly Brewed Regular, Decaffeinated Coffee and Tea

First Course
(please select one for your group)

Onion Soup Ceeur de Lion Style
Caramelized Sweet Onions Simmered in Rich Beef Stock, topped with Toast Points & Raclette Cheese
o3
Pan Seared Natural Sea Scallops
Tiny Green Lentils Salad with Sherry Gastrique
(&4
Caesar Salad Ceeur de Lion
Crisp Romaine with Ciabatta Croutons, Shaved Parmiggiano-Reggiano,
Marinated Italian Anchovies & Our Caesar Dressing
(€21
Belgian Endive Salad
Crisp Belgian Endive with Asian Pears, Stilton Cheese, Spiced Walnuts,
Chopped Medjool Dates, Fresh Herbs & Sherry Walnut 1 inaigrette
(€21
Soup du Jour
The Kitchens Daily Creation Utilizing the Best Ingredients Available

Second Course
(please select two for your group)

Grilled Flat Iron Steak
Yukon Gold Mashed Potatoes and Green Peppercorn Sance
3
Pan Seared Tilapia
Zucchini Risotto & Chive Butter Sance
3
Breast of Organic Pennsylvania Chicken
Parmesan Polenta Cake, Confit Tomatoes and Tiny Green Beans
3
Grilled Atlantic Salmon
Fennel, Tomato, Black Olives, Herbs, White Wine &> Butter
3
Fettucini Pasta
Local Spinach, Cippolini Onions, and Sbiitake Mushrooms

Al prices are subject to applicable state tax & service charges.
Prices subject to change based on market fluctuations.
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Bangquet Plated Luncheon Selections cont.

Third Course
(please select one for your group)

Chocolate Pecan Tart
Vanilla Ice Cream
(€24
Fromage Blanc Cheesecake
Pineapple & Grapefruit with Mango Conlis
(€24
White Chocolate Mousse Cake

Raspberry Sauce
(€24

Mocha Latte

Chocolate Sauce

55.00 per person

Al prices are subject to applicable state tax & service charges.
Prices subject to change based on market fluctuations.
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Banquet Hot Lunch Buffet
Build your own Buftet

First Conrse
(please choose one for your group)

Soup du Jour
The Kitchen’s Daily Creation Utilizing the Best Ingredients
o3
Caesar salad Coeur de Lion
Crisp Romaine with Ciabatta Croutons, Shaved Parmiggiano-Reggiano,
Marinated Italian Anchovies & Our Caesar Dressing

Second Conrse
(please select two for your group)

Herb Seasoned Grilled Flank Steak
(€24
Pan Seared Chicken Marsala
Marsala Wine Sauce with Button Mushrooms
(€24
Pan Seared Salmon
(€24
Cheese Tortellini

Side Dishes
(please select two for your group)

Steamed Broccoli
Yukon Mashed Potatoes
Jasmine Rice
Vegetables du Jour

Dessert
Assorted Cookies and Brownies

35.00 per person

Al prices are subject to applicable state tax & service charges.
Prices subject to change based on market fluctuations.
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Banquet Hot Lunch Buffet

Pasta Station Buffet

First Conrse
(please select one for your group)

Salad of Tender Baby Lettuce
Best Baby Greens, Herbs, Cherry Tomatoes dressed in Banyuls Vinaigrette Dressing
o3
Soup du Jour
The Kitchen’s Daily Creation Utilizing the Best Ingredients

Second Course
(please select one sauce and one protein for your group)

Sauces
Alfredo Cheese Sance
Fresh Tomato Marinara Sauce
Pesto
Ground Beef Meat Sauce

Proteins
Sliced Grilled Chicken Breast
Cajun Pan Seared Salnon
Homemade Meatballs
Sun-dried Tomato Chicken Sausage
Sautéed Mushroom and Baby Spinach

Third Course
(please select one for your group)

Homemade Cookies & Chocolate Brownies
3
Chocolate Raspberry Cake
Raspberry Saunce

28.00 per person

Al prices are subject to applicable state tax & service charges.
Prices subject to change based on market fluctuations.
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Bangquet Cold Luncheon Buffets
Deli Sandwich Buftet

Sticed Smotked Turkey
Honey Cured Ham
Genoa Salami
S'liced Roast Beef

Leaf Lettuce, Sliced Tomatoes, Shaved Red Onions
Assortment of Sliced Cheeses
Mayonnaise, Mustard, and Dill Pickles
Selection of Breads & Rolls

Choice of Potato Chips or Chef’s Pasta Salad
Homemade Cookies or Brownies

29.00 per person
Lunch Buftet

Minted Fruit Salad
Mixed Field Greens with Balsamic 1 inaigrette
Lettuce, Sliced Tomatoes, Onions, Pickles

Selection of Breads & Rolls

Chilled Lemon Herb Chicken
Chilled Blackened Salmon
Curried Chicken Salad with Grapes & Apples
Assorted Pastries & Condiments

28.00 per person

Boxed Lunch

Assorted Sandwiches
Please select 3:
Turkey and Cheese
Hanr and Cheese
Chicken Salad
Tuna Fish
Grilled Vegetable
(rolls, croissants, whole wheat/ white/ pumpernickel bread)

Homenade Cookie
Whole Fruit

Chips
(includes napking and plastic utensils)
$30 per person

Al prices are subject to applicable state tax & service charges.
Prices subject to change based on market fluctuations.



