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: Soup — Salad

Choice of One: Chilled Spring Greens with Cherry Tomatoes and two Homemade Dressings, Crisp Caesar Salad with Imported
Romano Cheese and House Recipe Caesar Dressing, Spinach Salad with Warm Bacon Dressing and Crumbled Egg or Chef’s Special
Salad of Chilled Mesclun Mixed Greens with Candied Walnuts, Cranberries and Feta Cheese, tossed with a Sun Dried Tomato & Basil

o

Vinaigrette Dressing, Hearty Vegetable Soup or Soup Du Jour, made fresh daily.

Each Luncheon Entrée will include choice of Soup or Salad, Assorted Rolls and Butter, choice of Dessert, and Freshly Brewed Coffee,

Entrees

Tea and Iced Tea. Hot Entrees also include choice of Rice, Mashed Potatoes or Oven-Browned Potatoes and Vegetables.

Chef Salad
Julienned Ham, Turkey,
Roast Beef and Cheese

served over Crisp Lettuce

Cobb Salad
Diced Chicken, Ham, Cheese, Tomatoes,
Bacon, Avocado with Crumbled
Bleu Cheese on Crisp Lettuce

Oriental Chicken Salad
Crisp Oriental Noodles, Toasted
Almonds, Charbroiled Chicken Breast
with Sesame Ginger Dressing

Spinach & Mushroom Salad
Tender Spinach with Mushrooms,
Tomato, Bacon & Chopped Egg
with Homemade Honey-Dijon Dressing

Chicken Caesar Salad
Marinated Chicken
Breast on a Bed of Crisp Romaine
Lettuce and Herbed Croutons with
Caesar Dressing & Parmesan Cheese

Chilled Deli Plate
Sliced Turkey Breast, Ham, Beef and
assorted Cheeses, served with Potato
Salad, Coleslaw, Sliced Breads and
Appropriate Condiments

Mediterranean Salad
Field of Baby Greens Tossed with Feta
Cheese, Tomatoes, Greek Olives & Red
Onions with Basil Balsamic Dressing

Chicken Primavera Alfredo
Tender Chicken Slices and
Garden Vegetables covered with
Alfredo Sauce over a bed of Fettuccini

Chicken Stir-Fry
Chicken, Broccoli, Pea Pods, Green
Peppers, Bean Sprouts, Bok Choy and
Mushrooms served over Steamed Rice

Chicken Bowl Teriyaki
Tender Strips of Broiled Chicken with
Vegetables served over Steamed Rice

Topped with Teriyaki Sauce and
Toasted Sesame Seeds

Chicken Chardonnay
Marinated Boneless Chicken Breast
topped with a Creamy
Chardonnay Sauce

Focaccia Sandwich
Thinly Sliced Turkey Breast on Herbed
Focaccia Bread with Sun-Dried
Tomato Aioli and Mozzarella Cheese
served with Pasta Salad

California Chicken Monterey
Avocado and Tomato Slices served
over Boneless Chicken Breast topped with
Monterey Jack Cheese

Desserts

Chicken Dijon
Boneless Chicken Breast
topped with Zesty Dijon

Mustard Sauce

Turkey Croissant
Turkey Breast and Avocado
served on a Buttery
Croissant with Coleslaw

Roast Loin of Pork
Lean Roasted Loin of Pork
served with Gravy and
Cinnamon Apple Dressing

London Broil
Marinated Flank Steak,
broiled, sliced and served with
Fresh Mushroom Sauce

Open-Faced Prime
Rib Sandwich
Choice Cut of Prime Rib served over
Grilled Sourdough with Au Jus,
Creamed Horseradish Sauce
and French Fries

Grilled Macadamia
Crusted Halibut Steak or
Baked Sea Bass
Dilled Buerre Blanc
(Choice of One)

Each entrée includes choice of one of the following desserts:
Carrot Cake, Chocolate Layer Cake, Mini Sundae, Chocolate Mousse, Glazed Apple Pie served warm,
Tiramisu, Amaretto Mousse, Cheesecake Bar or Warm Pound Cake with Strawberry Sauce.
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