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

 

 

 

 

 

 

 

 

 

CHILLED  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CHILLED LUNCH TABLE 
 

A DAY FOR A PICNIC 
 
Select Two Entrées       $44.00 

Select Three Entrées      $46.00 

________________________________________________ 

 
Soup of Day 

 

Homemade Pasta Salad 

orecchiette pasta, cherry tomatoes, haricot vert and kale 

 

Baby Green Salad 

crumbled gorgonzola, strawberries and balsamic vinaigrette dressing  

_______________________________________________ 
 

SELECT ENTRÉES  
 

Roast Beef Baguette  

french baguette, balsamic onions, cheddar cheese, arugula  

and garlic aioli  

 

Roasted Turkey Baguette                            

french baguette, baby spinach, fresh sliced tomato, 

provolone cheese and sweet mustard 

 

Grilled Chicken Club Croissant  

applewood smoked bacon, avocado, tomato, swiss cheese and lettuce

  

Open Faced Tomato, Basil and Mozzarella Sandwich  

on lightly toasted french bread and drizzled with balsamic reduction 

 

Roasted Vegetable Sandwich  

multigrain ciabatta, roasted eggplant, zucchini,  

portobello mushrooms, fresh sliced tomatoes and lettuce   

________________________________________________ 
 

Accompaniments 

assorted sun chips and kettle chips 

 

Desserts 

rich chocolate brownies and zesty lemon bars 
 

 

 

 

 



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

 

 

 

 

 

 

 

 

 

HOT  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

HOT LUNCH TABLE 
 

SOUTH OF THE BORDER 
 
Select Two Entrées       $47.00 

Select Three Entrées       $50.00  

________________________________________________ 

  

Mexican Corn Salad 

baby arugula, cilantro, roasted corn, plum tomatoes, cotija cheese, 

crema and lemon vinaigrette 

 

Quinoa Salad 

black beans, cherry tomatoes, red onion, cucumbers and avocado in a 

lime and chili vinaigrette 

________________________________________________ 
 

SELECT ENTRÉES  
 

Chicken Fajitas  

sautéed bell peppers and onions 

 

Beef Fajitas  

sautéed bell peppers and onions 

 

Marinated Chicken Adobo  

crème fraiche and grilled scallions 

 

Carnitas 

traditional style braised pork 

 

Carne Asada   

traditional style marinade, chipotle cream and fresh squeezed lime juice 

 

Grilled Vegetable Quesadillas  

jack and cheddar cheeses  

________________________________________________ 
 

Accompaniments 

braised pinto beans, traditional mexican rice, flour and corn tortillas 

 

Condiments 

pico de gallo, radishes, cilantro, diced onion, lime wedges, roasted 

jalapeños, sour cream, cheddar cheese and zesty guacamole 

 

Desserts 

choco flan and mini churros 

 

 



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

 

 

 

 

 

 

 

 

 

HOT  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

HOT LUNCH TABLE 
 

HAWAIIAN BBQ 
 
Select Two Entrées       $47.00 

Select Three Entrées       $50.00  

________________________________________________ 

 

Hawaiian Slaw  

carrots, pineapple, ginger and mixed cabbage 

 

Macaroni Salad  

shredded carrots, celery and ham  

________________________________________________ 
 

SELECT ENTRÉES  
 

Grilled Chicken Breasts  

with teriyaki glaze 

 

Kalbi Marinated Beef Short Ribs 

 

Mahi Mahi  

with a grilled pineapple relish 

 

Hawaiian Style Smoked Pork  

________________________________________________ 
 

Accompaniments 

steamed white rice, seasonal vegetable stir-fry and  

hawaiian rolls 

 

Desserts 

white chocolate hawaiian cake with tropical fruit and 

chocolate dipped coconut macaroons  

 

 

 

 

 

 

 

 

 

 

 

 



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

 

 

 

 

 

 

 

 

 

HOT  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 

HOT LUNCH TABLE 
 

TRADITIONAL LUNCH BUFFET 
 
Select Two Entrées       $47.00 

Select Three Entrées       $50.00  

________________________________________________ 

 

Caesar Salad  

romaine, roasted tomatoes, shaved grana padano cheese, 

garlic crostini and classic caesar dressing 

 

Mixed Baby Field Green Salad  

crumbled goat cheese, dried cranberries and white balsamic dressing   

________________________________________________ 
 

SELECT ENTRÉES  
 

Molasses Five Spice Chicken Breast 

 

Baked Salmon  

with a chardonnay crème sauce 

 

8 Hour (Boneless) Short Ribs  

braising jus and hibiscus 

 

Whole Wheat Spaghetti  

portobello mushrooms, artichoke, edamame, tomatoes, basil  

and shaved parmesan cheese in a tomato sauce 

________________________________________________ 
 

Accompaniments 

home style au gratin potatoes, roasted seasonal vegetables 

and artisan rolls 

 

Desserts 

chocolate mousse cake and peach cobbler bars 

 

 

 

 

 

 

 

 

 

 



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

 

 

 

 

 

 

 

 

 

HOT  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

HOT LUNCH TABLE 
 

TASTE OF CUBA 
 
Select Two Entrées       $50.00 

Select Three Entrées       $53.00  

________________________________________________ 

 

Traditional Black Bean Soup 

 

Cuban Salad 

baby greens, grilled pineapples, tomatoes, red onions, feta cheese 

and lime vinaigrette dressing 

________________________________________________ 
 

SELECT ENTRÉES  
 

Jerk Pork Loin  

with mango salsa 

 

Chicken Breast  

with mojo sauce 

 

Jerk Shrimp Skewers 

braised beef  with onions and bell peppers 

 

Vegetarian Fried Quinoa  

mojo sauce, tempeh, pineapple, bell peppers, black beans and pepitas 

________________________________________________ 
 

Accompaniments 

coconut and lime rice, grilled plantains,  

grilled seasonal vegetables and lavosh bread 

 

Desserts 

chocolate banana cake and pineapple coconut bars 

 

 

 

 

 

 

 

 

 

 



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

 

 

 

 

 

 

 

 

 

HOT  
LUNCH TABLE 
 

All lunch buffets include 

freshly brewed Starbucks® 

coffee, decaf, Tazo® teas 

and iced tea. Buffet service 

is continuous for 1 hour. 

Minimum purchase of (25) 

guests required.* 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

HOT LUNCH TABLE 
 

SAIL THE MEDITERRANEAN 
 
Select Two Entrées       $50.00 

Select Three Entrées       $53.00  

________________________________________________ 

 

Mediterranean Lentil Soup 

 

Greek Salad 

romaine, tomatoes, red onions, cucumber, olives,  feta cheese with a 

blend of fresh oregano, olive oil and lemon zest  

________________________________________________ 
 

SELECT ENTRÉES  
 

Turkish Chicken Kebab 

traditional yogurt marinade  

 

Shrimp Kebab 

with onions and bell peppers 

 

Pan Roasted Seasonal Fish  

with garlic lemon butter herb sauce 

 

Falafel 

chickpeas and vegetables blended with middle eastern spices 

________________________________________________ 
 

Accompaniments 

herbed couscous, wild cucumber pickles,  

grilled seasonal vegetables with olive oil and lemon zest,  

hummus and grilled pita bread 

 

Desserts 

lemon butter cake and baklava 

 


