RESTAURANT

SEATED LUNCH SELECTIONS

Minimum 20 guests

. } .
— | st course —
57TH’S CLASSIC BEER CHEESE SOUP

— 2nd course —

BUNKER SALAD WITH GRILLED CHICKEN
mixed greens, dried cranberries, salted pecans, crumbled feta and Granny Smith apples
tossed in poppy seed vinaigrette; topped with grilled marinated chicken breast

BACON CHEESEBURGER
cooked to medium temperature, with house made chips

SEARED SALMON
fresh Atlantic salmon grilled to medium; served with mashed potatoes

— dessert —

CHEF’S CHOICE DESSERT

SOFT DRINKS, TEAS AND COFFEE
20.00 per person*

Ked Crass Clubl s Chaice

— st course —
57TH’S CLASSIC BEER CHEESE SOUP
—or—

BUNKER SALAD
mixed greens, dried cranberries, salted pecans, feta,
and Granny Smith apples tossed in a poppy seed vinaigrette.

— 2nd course —
served with sauteed seasonal vegetables OR garlic mashed potatoes



TERES MAJOR

grilled to medium

WINSTON'S CHICKEN
grilled chicken breast smothered with Rooster sauce, thin sliced prosciutto,
hickory smoked bacon, cheddar cheese

SEARED SALMON

fresh Atlantic salmon grilled to medium

— dessert —

CHEF'S CHOICE DESSERT

SOFT DRINKS, TEAS AND COFFEE
25.00 per person*

) .
General Cannan's Chaice
— st course —
57TH’S CLASSIC BEER CHEESE SOUP
o

BUNKER SALAD
mixed greens, dried cranberries, salted pecans, feta,
and Granny Smith apples tossed in a poppy seed vinaigrette.

— 2nd course —
served with sauteed seasonal vegetables OR garlic mashed potatoes

GRILLED FRESH CATCH OF THE DAY

TERES MAJOR
grilled to medium

WINSTON’S CHICKEN
grilled chicken breast smothered with Rooster sauce, thin sliced prosciutto,
hickory smoked bacon, cheddar cheese

— dessert —

CHEF'S CHOICE DESSERT

SOFT DRINKS, TEAS AND COFFEE
27.00 per person*

*All prices are subject to 7% sales tax and 18% gratuity

**Parties of 20 and larger require all guests orders at least four business days in advance.



