
The above items are subject to a 18% taxable service charge and 8% sales tax. 

Plated Luncheons 

  Julienne Salad 
Julienne of Ham, Turkey, Swiss and American 
Cheese, Hard Boiled Egg, Tomatoes, Cucumber  
& Olives served on Crisp Salad Greens 
Served with your choice of Dressing 
 
 Grilled Chicken Salad 
Grilled Strips of Spicy Chicken Breast served on 
Crisp Salad Greens with Sliced Mushrooms,  
Green Onions, Chopped Egg, Sliced Cucumbers,  
Tomatoes & Cheddar Cheese 
Served with your choice of Dressing 
 

  Grilled Chicken Caesar Wrap 
Fresh Romaine Lettuce, Creamy Caesar Dressing,  
Parmesan Cheese,  Grilled Chicken Strips  
Served with Sliced Fresh Fruit 
 
 Cranberry Walnut Salad 
Served with Grilled Chicken, Dried Nuts,  
Dried Cranberry & Feta Cheese 
Served with Balsamic Vinaigrette Dressing 

 
 

Light Lunches 11.50 
Includes: Warm Rolls, Folgers Coffee & Lipton Tea 

Add Dessert to any luncheon entrée for 2.00 per person 

Luncheon Entrees  12.95 
Includes: Tossed Salad with House Dressing, Chef’s Recommended Starch, Fresh Vegetables,  

Warm Rolls, Folgers Coffee, Lipton Tea & Iced Tea 

  Chicken Parmigiana 
Breaded, Boneless Filet with Marinara, Mozzarella  
& Parmesan Cheese 
 
 Grilled Salmon 
Salmon Filet with Dill Sauce 
 
 Giant Five Cheese Ravioli 
Served with your choice of Marinara or Bolognese Sauce 
 
 Stuffed Portobello Mushroom 
Large Portobello Mushroom stuffed with a Tasty  
Breading and Vegetable Mix 
 
 Jim’s Manicotti 
Served on a bed of Sautéed Spinach topped with a Sauce 
of Oven Roasted Tomatoes and Caramelized Shallots 
(this entree is not served with potato or rice) 
 
 Pasta Primavera 
Penne Pasta Tossed with Fresh Vegetables & Olive Oil  
(this entree is not served with potato or rice) 

  Chicken Francaise 
Lightly Battered Chicken Breast with  
Lemon Butter  
 
 Chicken Dijon 
Sautéed Chicken Breast with a Creamy  
Dijon Sauce & Crumb Topping  
 
 Roast Loin of Pork 
Lean Pork Loin dusted with Fine Herbs,  
Sliced Thin & Finished with Chasseur Sauce 
  
 Roasted Turkey 
Roasted Turkey with Stuffing, Gravy &  
Cranberry Sauce  
 
 London Broil  
Traditional London Broil with a Cracked  
Black Peppercorn Sauce  
 
 Heartland Pot Roast 
Slow Braised Round of Beef & Pan Gravy,  
Garnished with Vegetable Julienne  
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Lunch Buffets 
(minimum of 20 guests please) 

Deli Buffet    12.95 
 Included: 
Sliced Meats & Cheeses: 
Roast Beef, Turkey Breast, Salami, Baked Ham,  
American & Provolone Cheese 
Accompaniments: Lettuce, Tomato, Pickles & 
 Condiments 
Rolls, White, Wheat, & Rye Bread 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 
 

  choose (3) three: 
 Tossed Salad 
 Greek Salad 
 Spinach Salad 
 Soup Du Jour 
 Pasta Salad 
 Roasted Red Hummus with Pita Bread 
 Assorted Bags of Chips 
 Sliced Seasonal Fresh Fruit 
 Tomato, Cucumber & Mozzarella Salad 

 

Hot Lunch Buffet     15.95 
 Included: 
Soup Du Jour 
Sliced Seasonal Fresh Fruit Display 
Tossed Salad with House Dressing 
Seasonal Fresh Vegetables  
Rolls & Butter 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 
 

 choose (1) one:  
Rice -  Potatoes -  Macaroni & Cheese - or  
Penne Pasta with choice of:  Marinara Sauce,  
Garlic & Olive Oil or Vodka Sauce 
 
 choose (2) two: 
Fried Chicken 
Vegetable Stir Fry 
Heartland Pot Roast 
Baked Haddock with Piccata Sauce 
Seasoned and Grilled Chicken Breast 
Italian Sausage with Peppers & Onions 
Roasted Turkey with Stuffing & Gravy 
Sliced Roast Sirloin with Mushroom Gravy 
Oven Roasted Salmon with Béarnaise Sauce 

The above items are subject to a 18% taxable service charge and 8% sales tax. 
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  Buffet Additions   per person 
Homemade Macaroni & Cheese  2.00 
Cookies & Brownies  1.50 
Assorted Dessert Table  2.50 
Pitchers of Milk   1.50 
12 oz. Canned Soda  2.00  
 (per can; on consumption) 

Soup, Salad & Wrap Buffet    13.95 
 Included: 
Soup du Jour 
Assorted Bags of Chips 
Sliced Seasonal Fresh Fruit Display 
Assorted Flour Tortilla Deli Wraps 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea or Pink Lemonade 
 choose (1) one:  
Tossed Salad  • Greek Salad • Spinach Salad 

 Pizza Party Buffet    12.95 
Tossed Salad with House Dressing 
Fresh Vegetable Display with Ranch Dip 
Sheet Pizza with Assorted Toppings 
Buffalo Style Chicken Wings   
Celery & Blue Cheese 
Individual Bags of Chips 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 
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  Buffet Additions     per person 
Homemade Macaroni & Cheese  2.00 
Cookies & Brownies  1.50  
Assorted Dessert Table  2.50  
Pitchers of Milk   1.50  
12 oz. Canned Soda  2.00   
 (per can; on consumption) 

 Pasta Bar Buffet    13.95 
Soup du Jour 
Antipasto Salad 
Stuffed Shells with Marinara Sauce 
Cheese Tortellini with Alfredo Sauce 
Grilled Chicken Breast with Italian Seasoning 
Seasonal Fresh Vegetables 
Italian Bread & Butter 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 

Buffets 
Minimum of 20 guests please 

  Fajita Fiesta Buffet     14.95 
Southwestern Salad with Salsa Ranch Dressing 
Spanish Rice 
Fiesta Bean & Cheese Dip 
Fried Jalapeno Poppers with Sour Cream 
Soft Flour Tortillas 
Fajita Seasoned Chicken & Taco Beef 
Fajita Toppings of Tomatoes, Sautéed Onions, Lettuce,  
Cheddar Cheese & Guacamole  
Multi-Colored Corn Tortilla Chips with Pico de Gallo 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 

  Barbecue Buffet    15.95 
Tossed Salad with House Dressing 
Sliced Watermelon 
Potato Salad & Cole Slaw 
BBQ Pulled Pork with Rolls 
Choice of: BBQ Chicken or Fried Chicken 
Salt Potatoes & Baked Beans 
Southwestern Corn 
Corn Bread 
Folgers Coffee & Lipton Tea 
Pitchers of Iced Tea OR Pink Lemonade 

The above items are subject to a 18% taxable service charge and 8% sales tax. 
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Lunch 

Boxed Lunches  11.25 
Includes: Condiments, Fresh Fruit, Chips, Pickle and a Cookie or Brownie. 

Add Canned Soda  2.00 per person 

  American Hoagie 
Salami, Smoked Turkey, Ham,  
Provolone Cheese, Shaved Lettuce,  
Sliced Tomato, Olives &  
Roasted Peppers 
Served on a Hoagie Roll 

  Turkey & Swiss 
Roasted Turkey Breast and Swiss 
Cheese with Shaved Lettuce &  
Sliced Tomato  
Served on a Hoagie Roll 

 Vegetarian Sub 
Portobello Mushroom, Roasted 
Red Peppers, Shaved Lettuce, 
Sliced Tomato & Onion  
Served on a Hoagie Roll 
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Dessert Options for Served Meals 
(choose one) 

 
Banana Cream Pie 

Chocolate Cream Pie 
Chocolate Éclair 

Fresh Berries Served over Chantilly Cream 
Carrot Cake 

Chocolate Fudge Cake 
Chocolate Peanut Butter Cake 

Rainbow Sherbet 
Freshly Baked Apple Pie with Whipped Cream 

Cheesecake with Fruit Topping & Whipped Cream 
Freshly Baked Cookies & Brownies (served one plate per table) 

Layered Strawberry Shortcake  
Creamsicle Layered Cake 

Fresh Fruit Melba ~ Vanilla Ice Cream, Peaches, Raspberries, Melba Sauce & Whipped Cream 
Ice Cream Sundae ~ Vanilla Ice Cream with Strawberries, Chocolate Sauce & Whipped Cream 

Cannoli - stuffed with Sweet Ricotta Cheese Filling and Garnished with Chocolate Sauce 

The above items are subject to a 18% taxable service charge and 8% sales tax. 
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Specialty Dessert Stations 

Desserts 

Viennese Dessert Table 
 250.00 per 100 pieces 
Assorted Mousse in Chocolate Cups,  
Chocolate Dipped Strawberries, Torts,  
Tarts & Chocolate Fudge Nut Squares 
 
 
Pastry Table  
 250.00 per 100 pieces 
An assortment of Cream Puffs, Éclairs,  
Napoleon Squares & Mini Cannoli's 
 
 

Tropical Pineapple Tree  
with Warm Chocolate Fondue 
 275.00 per 100 servings 
Fresh Fruit Presented on a Tree  
Made of Pineapples, Strawberries & Seasonal Fresh 
Fruit. Served with Warm Chocolate Fondue 
 
 
Chocolate Extravaganza 
 7.95 per person 
Marshmallows & Pretzels with Seasonal Fresh Fruit  
Served with Chocolate Fondue 
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