
LUNCH 

AVAILABLE MONDAY-FRIDAY. INCLUDES DISPOSABLE SERVICEWARE 

 

 

CHICKEN PARMESAN 

Lightly Breaded Chicken Breast baked with 
Parmesan, on a bed of Marinara Sauce 
served with Fettuccini, Caesar Salad and 
French Bread.  

……………………………………….$10.95pp 

 

SPINACH & CHICKEN LASAGNA OR 
BEEF LASAGNA 

Grilled Chicken and Spinach with Creamy 
Alfredo Sauce OR Seasoned Ground Beef 
with Hearty Marinara Sauce served with 
Caesar Salad and Garlic Bread. 

……………………………………….$10.95pp 

 

CHICKEN MARSALA  

Grilled Chicken Breast with Marsala Wine, 
Mushroom & Fresh Sage served with Garlic 
Mashed Potatoes, Field Green Salad, 
Assorted Drinks & Cookies. 

……………………………………….$10.95pp 

 

GRILLED CHICKEN PICCATA 

 Chicken Breast in a Light Lemon Butter & 
Caper Sauce Served with Rice Pilaf, Field 
Greens Salad, Assorted Drinks & Cookies. 

……………………………………….$14.95pp 

 

PESTO CHICKEN 

Grilled Chicken Breast with Fresh Basil, 
Pesto, Garlic & Parmesan. Served with 
Pasta, Caesar Salad, Roasted Vegetable 
Medley, Assorted Drinks and Cookies. 

……………………………………….$14.95pp 

 

BALSAMIC CHICKEN 

Grilled Chicken Breast, served with Red & 
Yellow Sautéed Peppers & Onions with a 
Light Balsamic Sauce. Served with Pasta, 
Field Greens Salad, Assorted Drinks & 
Cookies. 

……………………………………….$14.95pp 

 

ITALIAN STUFFED CHICKEN 

Chicken Breast stuffed with Hot Italian 
Sausage, Tomato, Basil, Onion, and 
Parmesan Cheese, topped on a bed of 
Peppers Cream Sauce. Served with 
Mashed Potato, Choice of Salad, Assorted 
Drinks and Cookies. 

……………………………………….$15.95pp 

 

WHITEFISH PICCATA 

Pan Seared Whitefish Filet Fish in a Light 
Lemon Butter & Caper Sauce. Served with 
Rice and Baby Mixed Green Salad, 
Vegetable Medley, Assorted Drinks and 
Cookies. 

……………………………………….$17.95pp 

 

 

 

 

 

 

 

 

 



LUNCH 

AVAILABLE MONDAY-FRIDAY. INCLUDES DISPOSABLE SERVICEWARE 

 

 

GRILLED GREEK CHICKEN 

6oz Breast of Chicken Marinated in Garlic, 
Oregano and Lemon Peel, Served with Rice 
Pilaf, and a Choice of Greek Salad OR 
Fattoush Salad. 

……………………………………….$10.95pp 

 

MOROCCAN BAKED CHICKEN 
CHERMOULA 

Chicken is Marinated in Chef’s special blend 
of Spices & Lemon Juice, then Baked on a 
Bed of Grilled Onions, served with Basmati 
Rice, Greek Salad, Assorted Drinks and 
Cookies. 

……………………………………….$14.95pp 

 

CHICKEN KABOBS 

Chunks of Marinated Chicken Breast, 
Grilled on an open Fire served with 
Fattoush Salad, Rice Pilaf, Hummus, Grilled 
Vegetables, Tzatziki Sauce, Assorted 
Drinks and Cookies. 

……………………………………….$14.95pp 

 

 

 

 

 

 

 

 

 

 

 

BEEF KABOBS 

Marinated Beef, Grilled on an open fire 
served with Fattoush Salad, Rice Pilaf, 
Hummus, Grilled Vegetables, Tzatziki 
Sauce, Assorted Drinks and Cookies. 

……………………………………….$15.95pp 

 

SALMON KABOBS 

Marinated Salmon with Yellow Squash, 
Grilled on an open Fire. Served with 
Fattoush Salad, Rice Pilaf, Hummus, Grilled 
Vegetables, Assorted Drinks and Cookies. 

……………………………………….$16.95pp 
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AVAILABLE MONDAY-FRIDAY. INCLUDES DISPOSABLE SERVICEWARE 

 

 

BAKED MEXICAN CHICKEN 

Oven Baked Chicken Breast in Mexican 
Red Sauce, topped with Jack Cheese, 
Black Olives & Green Onion. Served with 
Spanish Rice, Black Beans and Mexican 
Salad. 

……………………………………….$10.95pp 

 

ROASTED CUBAN CHICKEN 

Roasted Chicken Quarters with Garlic, 
Lemon Juice and Sliced Onions. Served 
with Rice, Salad, Grilled Vegetables, 
Assorted Drinks and Cookies. 

……………………………………….$14.95pp 

 

SPICY MEXICAN BEEF BIRRIA 

Marinated Beef, slow braised in a Rich 
Guajillo Chile Sauce, with Diced Onion, 
Cilantro, Lime, and Tortillas. Served with 
Rice, Field Greens Salad, Black Beans, 
Assorted Drinks and Cookies. 

……………………………………….$15.95pp 

 

WHITEFISH VERACRUZANA 

Baked Whitefish with Fresh Chopped  
Tomatoes, Onion, Garlic, Pimento Olives 
and Fresh Marjoram. Served with Rice, 
Field Greens Salad, Assorted Drinks and 
Cookies. 

……………………………………….$16.95pp 

 

 

 

 

 

FAJITAS 

Marinated Chicken Strips with Colored 
Peppers, Onion and Tomatoes. Served with 
Mexican Salad, Jalapeno Corn Soufflé, 
Spanish Rice, Tortillas, Assorted Drinks and 
Cookies. 

……………………………………….$15.95pp 

 

ENCHILADAS 

Chicken, OR Beef Enchiladas, Cheese, 
Green Chile, Choice of Red OR Green 
Sauce. Served with Black Beans, Spanish 
Rice, Mexican Salad, Assorted Drinks and 
Cookies. 

……………………………………….$15.95pp 

 

TACO BAR 

Beef and Chicken, Cilantro, Diced Onion, 
Shredded Lettuce, Rice, Beans, Chips ‘n’ 
Salsa, Guacamole and  Sour Cream, 
Assorted Drinks and Cookies. 

……………………………………….$15.95pp 
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GRANDMA’S MEATLOAF 

Choice of Beef or Turkey, with Fresh Garlic 
and Herbs, Bell Peppers, Onion and Tangy 
BBQ Sauce. Served with Pasta and choice 
of Salad. 

……………………………………….$10.95pp 

 

ROSEMARY CHICKEN 

Grilled Chicken Breast with Fresh 
Rosemary & Fragrant Garlic Cream Sauce. 
Served with Rice, Choice of Salad, 
Vegetable Medley, Assorted Drinks and 
Cookies. 

……………………………………….$14.95pp 

 

ARTICHOKE CHICKEN 

Grilled Chicken Breast, topped with our 
Mouth-watering Artichoke & Shallot Sauce. 
Served with Rice Pilaf, Choice of Salad, 
Seasonal Vegetables, Assorted Drinks and 
Cookies. 

……………………………………….$14.95pp 

 

GRILLED TRI TIP 

Tri Tip Marinated for 24hr in Dry Rub with a 
choice of Balsamic Fig & Onion, Chimichurri 
OR Creamy Green Peppercorn Sauce. 
Served with Red Roasted Potatoes, Choice 
of Salad, Vegetables, Assorted Drinks and 
Cookies. 

……………………………………….$15.95pp 

 

 

 

 

GRILLED SALMON   

Filet of Salmon with Garlic Herb Butter, 
served with Red Roasted Potatoes, Choice 
of Salad, Assorted Drinks and Cookies. Ask 
about our Spicy Chermoula Roasted 
Salmon. 

……………………………………….$16.95pp 

 

MEMPHIS STYLE BBQ CHICKEN 

Slowly Roasted bone-in Chicken Brushed 
with BBQ Sauce. Served with Potato Salad, 
Corn Soufflé, Green Salad, Assorted Drinks 
and Cookies. 

……………………………………….$15.95pp 

 

ST. LOUIS STYLE BBQ BEEF BACK 
RIBS….ADD $2pp 

Slowly Roasted bone-in Beef Ribs Brushed 
with BBQ Sauce. Served with Potato Salad, 
Corn Soufflé, Green Salad, Assorted Drinks 
and Cookies. 

 

COFFEE RUBBED BEEF 

Special blend of Herbs, Spices & Hint of 
Coffee that makes this dish Unforgettable! 
Served with a Light Au Jus, Roasted 
Potatoes, Choice of Salad, Vegetables, 
Assorted Drinks and Cookies. 

……………………………………….$16.95pp 
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TERIYAKI CHICKEN 

Grilled boneless Chicken in a Teriyaki 
Sauce, served with Jasmine Rice, Chinese 
Salad, Vegetable, Assorted Drinks and 
Cookies. 

……………………………………….$14.95pp 

 

ORANGE CHICKEN 

Crispy Lightly Breaded Chicken in a Sweet 
Tangy Orange Sauce. Served with Rice, 
Chinese Salad, Vegetables, Assorted 
Drinks and Cookies. 

……………………………………….$14.95pp 

 

THAI LEMONGRASS CHICKEN 

Baked Chicken Breast in Rich Coconut Milk, 
served with Jasmine Rice, Chinese Salad, 
Vegetables, Assorted Drinks and Cookies. 

……………………………………….$15.95pp 

 

 

 

 

 

 

 

 

 

 

 

 

 

MONGOLIAN BEEF 

Flank Steak Strips with Vegetables Stir-fried 
in a Sweet and Sticky Sesame Soy Sauce. 
Served with Rice, Chinese Salad, Assorted 
Drinks and Cookies. 

……………………………………….$15.95pp 

 

TERIYAKI SALMON 

6oz Filet Salmon with Teriyaki Glaze. 
Served with Thai Noodles, Arugula Salad, 
Assorted Drinks and Cookies. 

……………………………………….$16.95pp 
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SIGNATURE ACORN SQUASH 

Roasted Acorn Squash Stuffed with 
Quinoa, Grilled Vegetables and Fresh 
Herbs. 

 

STACKED VEGETABLE 
NAPOLEON  

Balsamic Grilled Vegetables, Fresh 
Basil Roasted Garlic Herb Ricotta, 
topped with Fresh Grated Parmesan 

 

STUFFED PORTOBELLO 
MUSHROOM  

Portobello Mushroom Stuffed with 
Chef’s choice of Spinach, Herb Ricotta, 
Roasted Red Bell Pepper & Parmesan 
OR Spinach, Goat Cheese, Toasted 
Pine Nuts and Farro. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



A LA CARTE HORS ‘D’OEUVRE 

AVAILABLE MONDAY-FRIDAY. INCLUDES DISPOSABLE SERVICEWARE                                       

 

 

VEGETABLE PLATTER……………$49 
*16” Serves up to 25 

Broccoli, Cherry Tomatoes, Baby 
Carrots, Cauliflower, Cucumbers. 

 

ANTIPASTO PLATTER……………$79 
*16” Serves up to 25 

Hearts of Palm, Kalamata & Spanish 
Olives, Marinated Artichoke Hearts, 
Pepperoncinis, Italian Cheese, and 
Cured Meats and Flat Bread. 

 

MEDITERRANEAN MEZA 
PLATTER………$69                           
*16” Serves up to 20 

Hummus, Lebanese Slaw, Stuffed 
Grape Leaves, Tabbouleh, Muhamarra, 
Caprese Salad and Pita Bread. 

 

SPINACH ARTICHOKE DIP………..$89              
*Small Pan Serves up to 50 

Fresh Sautéed Spinach, Artichoke 
Hearts, Parmesan Cheese, served with 
French Bread.  

 

 

 

 

 

 

 

 

 

DOMESTIC CHEESE PLATTER…...$89            
*16” Serves up to 60 

May include an assortment of Brie, 
Havarti, Pepper Jack, and Smoked 
Gouda, served with Assorted Crackers. 

 

HUMMUS DIP…..………………….   $49       
SPICY HUMMUS DIP……………..   $55                                                          
*Serves up to 25 

Chickpeas, Tahini, Freshly Squeezed 
Lemon Juice and Garlic, served with 
Pita Bread. 

 

BUFFLO WINGS                                                 
*Serves up to 
15…………………...………………….$29                                                                             
*Serves up to 
30………………………………………$59 

Choice of Spicy Bbq or Teriyaki Glaze. 



      

DESSERT 

AVAILABLE MONDAY-FRIDAY. INCLUDES DISPOSABLE SERVICEWARE                                       

 

Revised. 2016 

 

 

CHOCOLATE MARTINIS    ……………………$2.95 

 

BROWNIE SQUARES   …………………………$1.95 

 

LEMON SQUARES   …………………………….$1.95 

 

TIRAMISU   ………………………………………..$3.95 

 

CRÈME BRÛLÉE  ……………………………….$3.95 

 

CHOCOLATE MACCHIATO CUP    ………..$2.95 

 

BAKLAVA  ………………………………………….$2.50 

 

TRIPLE CHOCOLATE CHIP COOKIES…….$1.95 

 


