
All food and beverage prices are subject to 14% service charge and 10.25% state sales tax (subject to change without notice). 

 

 

 

 

 

 

 

 

 

HOT PLATED  
LUNCH 
 

Create your own 3 course 

lunch by selecting one 

item from each category. 

Plated lunch includes 

assorted artisanal breads 

and butter, freshly brewed 

Starbucks® coffee, Tazo® 

teas and iced tea. A 

minimum of (20) guests is 

required. 

 

Side Optional: Wild Rice, 

Risotto, Mashed Potato, 

Potato Gratin. 

All plated lunch includes 

seasonal vegetables and 

starch. 

 

A maximum of 3 entrée 

choices including a 

vegetarian entrée. 

 

The higher-priced entrée 

will prevail for all entrées. 
 

 

 

 

 

 

 

HOT PLATED LUNCH 

 

SELECT ONE STARTER 
 

Potato-Leek Soup 

with finely chopped parsley  

 

Asparagus Bisque 

with fine herbs and crème fraîche 

 

Zesty Gazpacho (Served Cold)   

made from seasonal vegetables 

 

Arugula & Frisée Salad 

toasted pine nuts, shaved grana padano cheese, roasted tomatoes  

and pomegranate vinaigrette dressing 

 

Whole Leaf Caesar Salad 

hearts of romaine, roasted tomatoes, shaved grana padano cheese, 

garlic crostini and creamy caesar dressing 

 

Organic Baby Green Salad 

candied walnuts, gorgonzola, flamed apples and  

balsamic vinaigrette dressing 

 

Crisp Butter Lettuce Salad 

crispy diced pancetta, spiced apricots, balsamic caramelized onion 

and champagne vinaigrette dressing 

_____________________________________________________ 

 
SELECT ONE ENTRÉE 
 

Molasses Five Spice Grilled Frenched Chicken      43 

a delicious balance of honey, soy sauce, molasses and five spices  

 

Chicken Milanese         43 

breaded with capers, artichoke and lemon sauce                                       

 

All Natural Chicken Breast        43 

with mushroom sauce            

 

Grilled Chicken Breast         43 

with roasted corn relish        

 

Pork Chop          43 

cider reduction with sage        

      

 

 

 



All food and beverage prices are subject to 14% service charge and 10.25% state sales tax (subject to change without notice). 

 

 

 

 

 

 

 

 

  
HOT PLATED  
LUNCH 
 

Create your own 3 course 

lunch by selecting one 

item from each category. 

Plated lunch includes 

assorted artisanal breads 

and butter, freshly brewed 

Starbucks® coffee, Tazo® 

teas and iced tea. A 

minimum of (20) guests is 

required. 

 

Side Optional: Wild Rice, 

Risotto, Mashed Potato, 

Potato Gratin. 

All plated lunch includes 

seasonal vegetables and 

starch. 

 

A maximum of 3 entrée 

choices including a 

vegetarian entrée. 

 

The higher-priced entrée 

will prevail for all entrées. 

 
 
 
 
 
 

HOT PLATED LUNCH, Continued 
 

Pan Seared Salmon         44 

with sundried tomato cream sauce      

      

Roasted Sea Bass         45 

with citrus-pepper gastrique       

 

Grilled New York Steak         46 

with syrah butter       

    

Spaghetti           40 

lemon, garlic and fresh herbs         

 

Vegetable Ratatouille          40 

seasonal stewed vegetables and brown rice      

_____________________________________________________ 

 
SELECT ONE DESSERT 
 

Fresh Fruit Tart 

 

Lemon Tart 

 

Triple Chocolate Mousse 

_____________________________________________________ 

 
ENHANCEMENTS 
 
Regular and Diet Sodas  

~each  5 

 

Bottled Sparkling and Still Waters 

~per bottle 5 

 

Home Style Lemonade or Citrus Fruit Punch 

~per gallon 55 
 
 
 
 
 
 
 
 

 

 
 


