
Deluxe Luncheon $22.50 

 

Artisan Crafted Sandwiches served on artisan Breads 

Chicken Milanese with Provolone, Roasted Plum Tomatoes, Arugula, Balsamic 

Grilled Zucchini, Lemon Pepper Hummus and Baby Spinach 

Smoked Salmon, Edamame Hummus, Cucumbers and Plum Tomatoes 

Grilled Flank Steak, Sharp Cheddar, Crispy Onion Strings and our Signature Steak Sauce 

Smoked Turkey Breast with Soft brie Cheese, Spinach and Cranberry pecan Spread 

Sweet Cappicola, Shaved Parmesan Cheese and Marinated Artichokes 

Grilled Portobello with an Herb Goat Cheese Spread, Roasted Peppers and Spring Mix 

Roasted Turkey Breast, Avocado, Rosemary Bacon and a Garden Fresh Herb Mayo 

Cajun Chicken with a Chipotle Ranch Dressing, Pepper jack Cheese and Grilled Red 

Onions  

 

Choice of 1 Salad 

Quinoa Salad-with Fresh Blueberries, Toasted Almonds, Mandarin Oranges, Dried 

Cranberries with a Honey Lime Vinaigrette 

Isreali Cous Cous Salad –with Grilled Vegetable, Sundried Tomatoes, Spinach and A 

Roasted Shallot Herb Vinaigrette  

Choice of 1 Snack  

Cajun House Made Chips or Toasted Garbanzo Beans with Paprika, Parsley and Garlic 

 

Dessert  

Hazelnut Drop with Dark Chocolate, Butter Shortbread Pistachio with Dark Chocolate 

and Espresso Petite Fours 

Cold Beverage Service  

 

Gluten Free luncheon $15.75 

Forget The Bread! 

A Selection of Sliced Turkey Breast, Roast Beef, Grilled Chicken and Vegetables 

Condiment Tray of Pickles, Sliced Tomatoes, and Spring Mix  



Chopped Salad-Romaine and Radicchio, Bell Peppers, Carrots, Chic Peas, Cumbers, 

Broccoli, Corn, Peas and Cherry Tomato served with a Balsamic vinaigrette 

Gluten Free Assorted Chips 

Gluten Free Cookies  

Cold Beverage Service  

  

Grilled and Charged $22.50 

Choice of Grilled Salmon, Chicken, and Salmon  

Grilled and Sliced Served Chilled on a Platter 

Artisan Bread Basket  

Seasonal Grilled Vegetable Platter  

Caprese Salad- Sliced Fresh Mozzarella and Vine Ripened Beef Steak Tomatoes with 

Fresh Basil and a Drizzle of EVOO 

 

Dessert 

Fresh Fruit Tarts, Mini Cannoli Cones Topped with Chocolate Chips and Pistachio 

Cold Beverage Service 

  

Box it Up $14.95 

Choose Between one of our Artisan Sandwiches or our Chopped Salad with a Choice 

of Chicken, Salmon or Sesame Crusted Tuna packaged individually  

Comes with Assorted Butter Cookies, Cajun Chips, Granola Bar, Cold Pasta Salad and 

Fruit Salad with Mini Apple and Appropriate Condiments and Bottled Water  

 

Vegetarian Buffet $15.95 

Greek Chopped Salad with Olives, Cucumbers, Feta Cheese, Tomatoes, Red Onions 

and Lemon Parsley Vinaigrette  

Flavored Chic Pea Hummus with Whole Wheat Pita Chips 

Vegetable Crudités Platter with Dipping Sauce  

Marinated Olives  

 

Assorted Petite Pizzettes 



Ricotta, Sautéed Onion and Parmesan Cheese 

Plum Tomato, Fontana Cheese and Red Pepper 

Fresh Mozzarella, Sweet Tomato Sauce and Basil 

 

Dessert 

Fresh Fruit Salad Drizzled With Nutella 

Cold Beverage Service  

 

 

 

 


