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Let us add the “sizzle” to your meeting.Let us add the “sizzle” to your meeting.Let us add the “sizzle” to your meeting.Let us add the “sizzle” to your meeting. 

L•U•N•C•H 

$95 Each 

Serves 10-12 people 

Includes: 
House Salad 

Baguette and Fococcia basket with French Butter 
Plates, forks, knives, and napkins 

Cold Items Hot Items 

Penne with Italian Sausage 

Penne baked with Italian sausage, roasted mushrooms 

onions, and cheese in a tomato cream sauce. 

Penne with Vegetables 

Penne baked with roasted mushrooms, eggplant, onions, 

and cheese in a tomato cream sauce. 

Penne di Parma 

Penne baked with bacon, peas, onion, and grilled chicken 

in a creamy parmesan sauce. 

Aged Cheddar Macaroni 

2 year cheddar, gruyere, and parmesan cheese béchamel 

sauce topped with a bread crumb crust. 

Amablu and Bacon Macaroni 

Blue cheese and cheddar béchamel sauce with bacon and 

caramelized onions finished with a bread crumb crust. 

$95 Each 

Serves 10-12 people 

Includes: 

Plates, forks, knives, and napkins 

Curried Chicken and Grapes 

Chicken, grapes, celery, toasted walnuts, and red onion 
with a honey curry dressing. Served on a bed of balsamic 
field greens and surrounded with toasted pita triangles. 

Salad Trio 

Pecan Chicken Salad, Mediterranean Tuna Salad, and 
Deviled Egg Salad served with baguette and focaccia 
slices. Served with field green salad (grapes, feta, walnuts, 
and red onion tossed with a sherry vinaigrette). 

Grilled Balsamic Honey Chicken 

Amish chicken marinated with balsamic, honey, olive oil, 
and a touch of red pepper flakes.  Grilled, sliced, and 
served room temperature with roasted red potatoes, 
blanched green beans, and smoked chipotle dressing. 

Mediterranean Mezze 

Toasted pita triangles with 3 spreads: Lemon hummus, 
roasted red pepper feta mint dip, and artichoke tarragon 
purée; Dolmas – Rice stuffed grape leaves; and Greek 
Salad of chopped greens, cucumber, tomatoes, red onion, 
feta, and olives tossed with a Greek lemon dressing. 

Sandwiches 

• Pecan chicken salad 
• Mediterranean tuna salad 
• Salami and provolone with sweet and spicy pepper relish 
• Grilled chicken with smoky chipotle sauce and greens 
• Lemon hummus, cucumber, tomato, onion, and greens 
• Turkey, bacon, goat cheese and dried figs 

Platter 

Assortment of half sandwiches with house field green 
salad (grapes, feta, walnuts, and red onion tossed with a 

sherry vinaigrette). Serves 10. 

$95 

Box Lunch 

Whole sandwich, kettle chips, and dessert. 

$10 per lunch (10 minimum) 

Add an apple for $1 

Add-ons 

Cookie and Bar Platter······················································································································$25 

Fruit Kebab Platter····································································································································$40 

Beverages available ·································································································from $1.25 

Breakfast 

Classics 

Fruit Platter (serves 12-15)····································································································$60 

Fruit Platter (serves 20-25)····································································································$95 

Pastry Basket (dozen assorted)·····················································································$30 

Bagel with Cream Cheese (dozen assorted)·······································$36 

Smoked Salmon (full side)·······································································································$85 

Cheese Board (serves 16-20)···························································································$80 

Stratta 

Egg bake layered with fococcia, cheese, broccoli, bacon, 

and onion. (serves 12-15) 

$75 

Hickory Bacon & Corn Gourgeres 

Savory puffs of corn, bacon and sharp cheddar. 

$12 per dozen (2 dozen minimum) 

Clafoutis 

Crustless, bite-sized quiche made with either bacon and 

gruyere or caramelized onion goat cheese. 

$12 per dozen (2 dozen minimum per variety) 


