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       Create Your Own 

 Luncheon Buffet 
 

 

Our Luncheon Buffets Includes Your Choice of  Entrée(s), Two Sides,  
Freshly Brewed Regular and Decaffeinated Coffees, Assorted Hot Teas and Lemonade  

And Chef ’s Choice of  a Decadent Dessert. 

 

 

 
Choice of  Entrées 

 
 

Roasted Chicken 
Herb Coated and Oven Roasted  

Chicken to Perfection!  
 
 

Pulled Pork on Kaiser Rolls 
Tender Pork Loin Pulled by hand  
and Mixed with a Rich BBQ Sauce.  

Served with Kaiser Rolls  
 
 

Lasagna 
Rich and Hearty Lasagna Layered with Meat, 

Cheese and Tomato Sauce. 
 

Lemon Pepper Salmon  
Salmon Fillet Broiled with Lemon Pepper.  
Served with a Dill Lemon Butter Sauce. 

 
 

Chicken Penne Pesto  
Grilled Chicken Tossed with Basil Pesto, 

Roma Tomatoes and Penne Pasta.   
Topped with Parmesan Cheese. 

 
 

Blackened Chicken Alfredo 
Cajun Seared Chicken Breast Tossed with 
Mushrooms, Sun Dried Tomatoes and  
Penne Pasta in a Creamy Alfredo Sauce. 

 

 
Beef and Chicken Fajitas  

Marinated Grilled Slices of Beef and Chicken with Sautéed Green Peppers and Onions,  
Served with Flour Tortillas, Guacamole, Sour Cream, Shredded Cheese and Salsa. 

 

 

“Selection of  Sides on Following Page” 
 
 
 

All menu prices are subject to taxable 21% service charge and 5% sales tax 
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Choice of  Two Sides  
 

 

Zesty Pasta Salad 
Al Dente Pasta Mixed with Seasonal 

Vegetables and Fresh Herbs and Spices 
 

 

Cool Cucumber Tomato Salad 
Fresh Tomatoes, Cucumbers  
and Red Onion Mixed with a  

Tangy Sun Dried Tomato Vinaigrette 
 
 

Home-style Potato Salad 
“Country Style” with Baby Red Potatoes, 
Diced Onion, Sour Cream, Mayonnaise, 
Herbs, Spices and a Hint of Mustard 

 
 

Creamy Coleslaw 
Fresh Shredded Cabbage and Carrots Mixed 
in a Slightly Sweet Dressing of Mayonnaise, 

Cider Vinegar and a Touch of Lemon 
 
 

Fresh Fruit Salad 
Nature’s Finest Flavors of Cantaloupe, 

Pineapple, Orange Segments  
and Strawberries Mixed Together 

 
 

Caesar Salad 
Crisp Romaine with a Tangy Caesar Dressing, 

Croutons and Asiago Cheese 
 
 

Spanish Rice 
Rice simmered in a Spicy Tomato Sauce  

with Diced Vegetables 
 
 

Baked Beans 
Home Style Baked Beans with  

a Hint of Brown Sugar 
 
 

Mixed Green Salad 
Mixed Baby Greens Served with  

Grape Tomatoes and Carrots and Your 
Choice of Ranch and Italian Dressings 

 
 

Garlic Mashed Potatoes 
Whipped Idaho Potatoes  

Flavored with Butter and Fresh Garlic 
 
 

Seasonal Vegetables 
Chef’s Selection of Steamed  

Seasonal Vegetables 

 

 

 

 

 

All menu prices are subject to taxable 21% service charge and 5% sales tax 

 


