
 

Casual Luncheon 

 

Soup or Salad 

(choice of One) 

Field Greens with Champagne Vinaigrette 

Or 

Chilled English Pea Soup 

With Lemon Mint Crème Fraiche 

 

Entrée 

(choice of two) 

Grilled Chicken Salad Wrap with Homemade Frites 

Traditional Caesar Salad with Grilled Salmon or Chicken 

Roasted Turkey Club 

Fresh Seasonal Vegetable Pasta 

 

Dessert 

Chefs Choice 

Coffee * Tea * Soda  

18 per person  

 

 

  



Lunch Buffet 

 

Carving Station 

(choice of two) 

Top Round of Roast Beef 

Honey Glazed Ham 

Slow Roasted Turkey Breast 

*above served with mini rolls and condiments* 

 

Pasta Station 

(choice of one) 

Pasta Marinara * Pasta with Pesto Sauce * Pasta Alfredo 

 

Vegetable Station 

(choice of two) 

Oven Roasted Potatoes * Field Green Salad 

Rice Pilaf * Sautéed Seasonal Vegetables 

 

Dessert Table 

Chef’s Choice of Assorted Sweets and Desserts 

Coffee * Tea * Soda 

 

$22 per person 

 

  



Sit Down Luncheon Package 

 

To Start: 

Crudites Of Fresh Vegetables, Fruit and Dip 

 

Soup Or Salad 

(choice of one) 

Field Green Salad with Champagne Vinaigrette 

Chilled English Pea Soup with lemon-mint crème fraiche 

 

Entrees 

(choice of two) 

Roast Pork Loin Medallions with Apple-Cranberry Chutney 

Roasted Chicken Breast with Truffle Jus 

Filet of Sirloin with Wild Mushroom ragu 

Poached Salmon with a Dill-Dijon Crème 

Fresh Seasonal Vegetable Pasta 

 

Potato or Rice 

(choice of one) 

Roasted Herb Poatotes * Chive Whipped Potatoes* Wild Rice Pilaf 

*All above entrees served with Sauteed Seasonal vegetables* 

 

Dessert: 

(choice of one) 

Warm Cherry Crisp with Vanilla Ice Cream 

Ice Cream Sundae (chocolate or raspberry sauce) 

Coffee * Tea * Soda 

 

$25 Per Person 

 

 

 


