L uncheon Buffet
(Minimum 15 people)

Build your own Burger Bar
$14.95/person

Fresh Garden Salad or Caesar Salad
Red Potato Salad, Bowtie Pasta Salad
Grilled Beef Burgers & Hamburger Buns
Lettuce, Tomato, Onions, Pickles, Cheese Slices
Ketchup, Mustard, Mayonnaise, & Sauerkraut
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

Country Fried Chicken
$13.95/person

Garden Salad served with assorted Dressings
Fresh Vegetables
Red Potato Salad with Scallion Mayonnaise
Cabbage and Lemon Slaw
Home-style Country Fried Chicken
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

Soup and Sandwich Buffet
$12.95/person

Includes Soup of the Day or Garden Salad
Fresh Vegetables
Assorted Sandwiches including:
Chicken Salad, Roast Beef with Onion
Tuna & Apple Salad with Cheese,
Green Pepper and Tomato, Egg salad
Cucumber & Greens
Served on, Croissants, Bagels
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

Create your own Sandwich
$12.95/person

Fresh Garden Salad or Caesar Salad
Red Potato Salad, Bowtie Pasta Salad

Assorted Breads, Buns and Wraps

Cold Cuts, Egg Salad, Chicken Salad

Lettuce, Tomato, Onions, Pickles, Cheese Slices
Mayonnaise, Mustard
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

Pasta Bar
$14.95/person

Garden Salad with Italian Cream Dressing
Beef or Vegetarian Lasagna
Linguini, Fettuccini or Bowtie Pasta
Meat Sauce, Tomato Basil Sauce, Alfredo Sauce
With Freshly Grated Parmesan Cheese
Freshly Baked Rolls & Butter
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

Mexican Fiesta Taco Bar
$14.95/person

Choice of Pinto or Sweet Potato Soup
Salsa-style Yellow Corn Salad
Spicy Beef or Chicken
Refried Beans, Spanish Rice
Tortilla Shells
Sour Cream, Sliced Black Olives, Jalapefios
Chopped Onions, Diced Tomatoes,
Shredded Lettuce, Salsa, Grated Cheese
Chef's Selection of Desserts
Freshly Brewed Coffee and Tea

All Food & Beverage Items Subject to 15% Gratuity and 6 % GST.



Hot Lunch Buffet

(Minimum 15 people)

Freshly Baked Rolls & Butter
Fresh Garden Greens or Caesar Salad
Red Potato Salad with Scallion Mayonnaise
Cabbage and Lemon Slaw
Assorted Pickles and Olives

Hot Entrees
Roast Top Sirloin of Beef with au Jus $17.95
Baked Chicken with teriyaki & Pineapple Sauce $15.95
Roasted Turkey with Stuffing and Cranberry Sauce $16.95
Grilled Pork chop with Calvados and Caramelized Apples $15.25
Beef or Vegetarian Lasagna $14.95
Baked Ham with a Honey Glaze & Raisin Sauce $15.95
Sautéed Sole Fillets with Veronigue Sauce $15.95

All the above Entrées served with:

Fresh Vegetable Medley in Herb Butter
Chef's Choice Potatoes

Chef's Selection of Desserts

Freshly Brewed Coffee and Tea



L uncheon Plate Service
(Minimum 15 people)

Choose one of the following Starters:

Chef's Soup of the Day
Fresh Mixed Greens Salad
House Caesar Salad

Your choice of any one of the following Entrées:

Salmon Filet with Citrus and Thyme Glaze
$17.95/person

Parmesan Crusted Breast of Chicken with Herb Sauce
$15.95/person

Top Sirloin Steak with Madeira Sauce
$17.95/person

Beef, Chicken or Shrimp Stir Fry on a Bed of Noodles
$15.50/person

Baked Veal Parmesan
$16.95/person

Roast Pork Loin with Sun Dried Tomato
$16.95/person

Seafood or Vegetarian Quiche
$13.95/person

Above Items served with Fresh Seasonal Vegetables and your choice of:
Potato, Pasta, or Rice

Your choice of one Dessert Item:

Traditional Apple, Blueberry, or Cherry Pie
Fresh Fruit Salad with Honey Yogurt
Brownies with White Chocolate Créme Anglaise and Ice Cream
Freshly Brewed Coffee and Tea

All Food & Beverage Items Subject to 15% Gratuity and 6 % GST.



