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Corporate Lunch Menus

Menu #1 $11.45
Chicken Parmesan Served Over Pasta and Baked,
with Mixed Vegetables, rolls and butter

Menu #2 (our most popular)  $12.95

Boneless, Skinless, Blackened Chicken Breast with
Sweet Apricot Dijon Sauce, and Fresh Seasonal Veg-
etables, rolls and butter

Menu #3 $10.95
Tender Chicken Picatta with Fresh Seasonal Veg-
etables, rolls and butter

Menu #4 $9.75

Penné Pasta Primavera Sautéed in White Wine and
Herbs, rolls and butter (add Chicken for an additional
$2.00)

Menu #5 $10.25

Our Signature Lasagna Served with Herb Garlic
Bread. Serving pan sizes are for 12, 18, 24 and 30 por-
tions.

Menu #6 $9.95

Deli Platter: Assortment of Fresh Deli Sandwiches
(Turkey, Ham, Roast Beef and Pimiento Cheese)
Choice of Two Sides: Fresh Fruit, Pasta Salad, Potato
Salad or Potato Chips and an Assorted Dessert Tray
(Chicken Salad, Albacore Tuna & Herb Chicken avail-
able for an additional charge.)

Menu #7 $9.95
Chicken Alfredo with Fresh Seasonal Vegetables,
rolls and butter

Menu #8 $9.95
Beef Chili, Shredded Cheese, Chopped Onions, Corn
Bread Muffins

Menu #9 $11.75

Beef Tenderloin Tips in a Home-Made Mushroom
Sauce or Beef Stroganoff over Egg Noodles, with
Fresh Seasonal Vegetables, rolls and butter

Menu #10 $11.45
Baked Chicken with a Tomato Basil Sauce, served
over Fresh Fettuccine, rolls and butter

Menu #11 $11.95
Chicken Tetrazzini paired with Seasonal Vegetables,
rolls and butter

Menu #12 $12.95
Sugar Pecan Glazed Salmon, White & Wild with
Rice Pilaf and Seasonal Vegetables, rolls and butter

Menu #13 $10.75

Spinach Salad with Dressing, Crumble Bleu Cheese,
Bacon, Slivered Carrots, Red Pepper, Toasted Pecans
on the side, rolls and butter (add Chicken for $1.50)

Menu #14 $11.95
Beef or Chicken Stir-fry with Steamed Rice, rolls and
butter

Menu #15 $9.00

Baked Potato Bar: Two Cheeses, Scallions, Bacon,
Broccoli, Sour Cream, and Sweet Butter; rolls and
butter (add chili as a topping for only $1.25 more)



Menu #16 $11.95

Create your own—DBeef or Chicken Fajitas (select
one); Sautéed Sweet Onions and Peppers, Shredded
Cheddar, Sour Cream, Tortilla Shells, Spanish Rice,
Refried Beans, Fresh Garden Salad with Dressing and
Assorted Dessert Tray (Chicken or Beef to be ordered
according to total number of guests.) Additional meat
is $2.50 per person, minimum of 10.

Menu #17 $10.95

Create your own Chef Salad: Fresh Mixed Greens
with Diced Tomatoes, Shredded Cheeses, Carrots,
Sliced Eggs, Ham, Turkey, and Your Choice of Two
Dressings; rolls and butter

Menu #18 $11.25
Boneless, Skinless, Marinated Chicken Breast served
with Ranch Roasted New Potatoes and Seasonal Veg-
etables, rolls and butter

Menu #19 $10.95

Country Fried Chicken. Boneless breaded chicken
breast cooked golden to perfection, served with a side
salad and your choice of two sides: green beans, corn,
or mashed potatoes, rolls and butter

* Bottled water and assorted sodas are available for $1.25 each (please specify Coke or Pepsi products). Freshly
brewed Unsweetened ice tea and lemonade are available for $7.00 per gallon, includes ice and cups. Coffee, hot
chocolate, hot tea, juices, and other drinks also are available upon request.

* No bowls for ice? No problem! Styrofoam coolers or disposable (reusable) ice bowls are available for $5.00 each.

10-1b bags of ice are available for $2.00 each.

* Would you like to add bar services? See our website for details.

* For prompt service, we request 24-hour notice for next-day deliveries.

 All prices are subject to change at any time.

» Corporate lunch menus are for orders of 10 or more for each menu selection.

» Corporate lunches come with mixed green salad with your choice of dressing, the Chef’s choice of starch, fresh

fruit, and a dessert tray.
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