RESTAURANT

LUNCH
BUFFET SELECTIONS

Minimum 20 guests

BEER CHEESE SOUP

PENNE PASTA SALAD
with olives, roasted fomatoes, artichokes and Balsamic Vinaigrette

GARDEN SALAD

with Ranch and Balsamic Vinaigrette
SEASONAL FRUIT SALAD
CHICKEN SALAD
HONEY GLAZED HAM AND SLOW ROASTED PRIME RIB
SLICED AMERICAN, CHEDDAR AND SWISS CHEESE
VARIETY OF BREADS AND ROLLS

Lettuce, Tomato, Pickles, Mustard and Mayonnaise
ASSORTED COOKIES AND BROWNIES

SOFT DRINKS, TEAS AND COFFEE
20.00 per person*



@ficer’s Lunch Buffet

BEER CHEESE SOUP

GARDEN SALAD
with Ranch and Balsamic Vinaigrette

ASSORTED BREADS AND ROLLS
with whipped butter

VINE RIPENED TOMATO, RED ONION AND ITALIAN PARSLEY SALAD
CHICKEN PARMESAN
PENNE WITH VODKA CREME SAUCE
CHEF’'S CHOICE DESSERT

SOFT DRINKS, TEAS AND COFFEE
22.00 per person*

Chef s Lunch Pouffet

BEER CHEESE SOUP
GARDEN SALAD

with Ranch and Balsamic Vinaigrette

ASSORTED BREADS AND ROLLS
with whipped butter

ROASTED CHICKEN WITH MUSHROOMS, RED PEPPERS AND ARTICHOKES
CRAB CAKE STUFFED CATCH OF THE DAY
SAUTEED SEASONAL VEGETABLES
BASMATI RICE
CHEF’'S CHOICE DESSERT

SOFT DRINKS, TEAS AND COFFEE
22.00 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.



