Lunch Buffets
All lunch buffet selections are served with Chef’s Choice of Dessert
along with Freshly Brewed Coffee, Teas, and Ice Water.
(minimum of 20 people)

Firenze Buffet... e e et e e et e e ee ree aee een e s vevaeaeen. 91095

Classic Caesar Salad with Garllc Croatons

Baked Ziti with Creamy Della Rosa Sauce and Shredded Mozzarella
Cheese Filled Breadsticks

Grilled Breast of Chicken with a Lemon and Black Olive Fine Herb Sauce
Chef’s Choice of seasonal Vegetable

French Quarter Buffet ... e e L$517.95

Garden Salad garmshed wzth fresh Vegetables wzth a lee Chlpotle Vznalgrette
Dinner Rolls and Butter

Pan Seared Pork Chop with Creole Mustard Cream Sauce

Oven Roasted New Potatoes

Fried Catfish Nuggets with a Spicy Caper Rémoulade

Chef’s Choice of seasonal Vegetable

Fresh Catch Buffet... e e e e e e e e e e 2. 821,00

Mixed Greens Salad wzth Balsamzc Vlnazgrette

Dinner Rolls and Butter

Buttered Salmon Papillote on a bed of Swiss Chard

Wild Rice Pilaf

Grilled Chicken with a Baked Tomato and Pearl Onion Sauce
Chef’s Choice of seasonal Vegetable

Crystal Deli Buffet... et e et e e e e e e et e e et e e een e e een .$515.50

Assorted Meats, Cheeses and Breads slzced T omatoes, Omon Lettuce and Plckles
Sliced fresh seasonal Fruit
Snack Chips

Add Soup for $3.75 per person

Country Buffet... e USRI UOUUPRRRRRRR o . 2]

Garden Salad wzth Ranch Dresszng
Fried Biscuits and Apple Butter
Assorted Fried Chicken

Mashed Potatoes

Green Beans

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08



Plated Salads
Includes Assorted Rolls and Butter

Caesar Salad
Chopped crisp Romaine with shredded Raddichio and Garlic Croutons,
Shredded Parmesan, Caesar Dressing
34.95

Garden Salad
Fresh Garden Greens chopped and served with Vegetable Garnish

Choice of one Dressing
33.95

Mixed Greens Salad
Blend of crisp Romaine and Red Leaf Lettuce. Served with Vegetable Garnish

Choice of one Dressing
33.95

Creamy Cole Slaw
$2.95

Dressing Choices: Ranch, Italian, Honey Mustard or Raspberry Vinaigrette

Soups
All soups are 83.75 per cup
Broccoli Cheese

Tomato Basil Bisque

Roasted Garlic Potato

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08



Plated Lunches

All plated lunches are served with Chef’s Choice of seasonal Vegetable and Freshly Brewed Coffee, Teas,
and Ice Water.

Chicken Florentine: Chicken Roulade with a Tuscan Spinach Filling blended with Forest Mushrooms,
Roasted Red Bell Peppers and an assortment of Cheeses. Served with Roasted Garlic and Chive Smashed
Potatoes and an Asiago Cream SAUCE. ... .............cc.ceieeieies e eeeeces aee e aes venee eenveveevae e e e 31 1.50

Chicken Parmesan: Pan Fried Chicken Parmesan served with Sweet Tomato Chutney Marinara Sauce,
Mozzarella Cheese, and Herbed FettucCini PASTA ... ... ... ..o coeeeeoeeceeaee e eee e e eee e 811,50

BBQ Pork Sandwich: Open Face Indiana BBQ Pork on Ciabatta Bread. Served with Classic Sweet
Bourbon BBQ Sauce, Southwestern Fried Potato Wedges. .............ccccuvveeieeveiiiieevesveevee e $11.00

Creole Pork Chop: Breaded Creole Seasoned Pork Chop with Cheddar Veloute Sauce paired with a
Roasted Corn and Andouille Grit Cake. ... ..........cc.ccooiiecenieiies it st e ee et e e e e 813,00

Lasagna: Lasagna served with a Cheese filled Bread Stick and Roasted Yukon Potatoes. Served with
Chef’s Choice of seasonal Vegetable. Choice of one:
BOES .o e e e e e e e et e et e e e e et e et e e e e s tee venae e s e eenne ven e 91 2.00
VeGetADIe... ... ..o oo et et e e e e et e e e et et e et e e e e et e e e e e 91100

Orange Roughy: Orange Roughy Fillet on a Bed of Braised Cabbage and Leek. Served with Wild Rice
Pilaf and a Citrus Butter Cream SAUCE.... ... ... ... cc e veeceeeeeeee e ee e ave e enee aenve veeeen e e 912,00

Meatloaf: Forest Mushroom Meatloaf topped with a Tomato Florentine Brown Sauce. Served with
Smoked Gouda and Chive Yukon Mashed Potatoes... .............cc.cccoeveeeeieceevesveeie e vee e $11.50

Grilled Chicken: Grilled Chicken Breast with Fruit Chutney Sauce. Served with Tarragon Sweet Potato
MeEAQIIIONS ... ... c.ee et et et et et e et e et e et e e e et e et e e e e e eee e ees e 91 100

Desserts
All Desserts are $3.95 per person

Chocolate Layer Cake with Cappuccino Sauce
Layers of Chocolate Cake with Fudge Icing. Served with a rich Cappuccino Sauce

Spiced Carrot Cake
Layers of Spice Cake with white Icing. Served with Whipped Cream and Berry Garnish

Lemon Layer Cake
Refreshing Citrus flavored Sponge Cake. Served with Whipped Cream and Berry Garnish

Homemade Apple Pie
Served with Whipped Cream and Caramel Sauce

Chocolate Mousse
Served in a Champagne glass with Berries and Chocolate Garnish

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08



Boxed Lunches

Choice of One Box Lunch Selection.............coevvvivnviiiinniiiiiniiiiinnennns $13.00 per person
®  Roast Beef and Smoked Cheddar on Onion Roll

e Smoked Turkey and Provolone with Pesto on Croissant

e Grilled Chicken Caesar Tortilla Wrap

®  Roasted Vegetarian Tortilla Wrap

All Boxed Lunches include:
e Potato Chips

e Whole Fresh Fruit

o Cookie

o [ced Tea and Lemonade

Each Boxed Lunch includes: Lettuce, Sliced Tomato, Red Onion, Kosher Dill Pickle Spear,
Mayonnaise and Mustard, Utensils, Salt, Pepper, and Wet Napkin

All menu items subject to a 20% service charge and a 9% sales tax — Menu Revised 03.26.08
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