
 

LUNCHEON BUFFET MENU 

 

Seasonal Salads 
Please Select Two 

 

Wild Rice Salad With Toasted Almonds And Sliced Mango 
Topped With Fresh Chives 

 

Grilled Vegetable Salad Of Eggplant, Zucchini, Red Peppers 

Bliss Potatoes With A Side Of Basil Pesto 
 

Spinach Salad With Water Chestnuts And Mandarin Orange Slices 

Tossed A Blood Orange Vinaigrette 
 

Endive Salad And Watercress With Crumble Blue Cheese, Red Grapes  

And Toasted Walnuts 
 

Red Bliss Potato Salad  

Homemade Mayonnaise And Fresh Dill 
 

Fresh Hand Carved Mozzarella With Ripe Sliced Tomatoes  

 Fresh Basil Pesto   

 

Tri Bean Salad  White, Red And Black Beans  

Yellow And Red Peppers Tossed In A Imported Olive Tapenade 

 

Tuscan Caesar Salad With Brioche Baked Croutons 
And Aged Shaved Parmesan 

 

Chicken Cobb Salad  
Free Range Chicken With Sliced Eggs, Hickory Smoked Bacon 

 And Crumbled Blue Cheese On A Bed Of Baby Greens 
 

Penne Pasta Salad With Grilled Artichoke, Green Beans, 
Plum Tomatoes And Fresh Mozzarella In A Basil Pesto Sauce 

 

Garden Green Bean Salad With Marinated Artichokes  
Roasted Red Peppers Topped With Toasted Almond In White Wine Vinaigrette 

 

Alabama Purple Cole Slaw With Raisins And Copped Walnuts 
Combine With Creamy Mayonnaise 

 



 

Sandwich Selection 
Please Select Three 

 

Grilled Chicken Sandwich 

Herb Rubbed Grilled Chicken With Tarragon Cream On Buttery Brioche 
 

Smoked Turkey With Swiss Cheese And Roasted Tomatoes  

Accented With Arugula Cranberry Nut Bread 
 

Virginia Ham With Gruyere Cheese On  

Country Bread With Dijon Honey Mustard 
 

Scotch Smoked Salmon On Brioche With Beefsteak  

Tomatoes And Lemon Caper Cream 
 

Albacore Tuna Salad With Homemade Mayonnaise  

Crunchy Celery And Red Onion On 7 Grain Bread 
 

Rare Roast Beef With Triple Cream Brie  

Accented With Watercress And A Roasted Red Pepper Sauce 
 

White Meat Chicken Salad With Light Curried Cream 

Raisins And Walnuts On Cranberry Nut Bread 

 

Imported Prosciutto And Fresh Mozzarella  
Olive Tapenade On Panini Bread 

 

Grilled Chicken Warp With Homemade Honey Mustard 
Water Cress Salad With Sherdded Of Carrots 

 

Sliced Steak Terriki Wrap 
Grilled Hanger Steak Wrapped With Roasted Red Peppers And A Spicy Peanut Sauce 

 

 
 
 
 
 
 

 
 
 



 

Vegetarian Selection 
 

Triple Cream Brie With Roasted Tomatoes On A 

 Crispy Baguette With Basil Pesto 
 

Fresh Sliced Mozzarella With Grilled Portabella Mushrooms  

Topped With A Roasted Red Pepper Cream On Tuscan Bread 
 

Grilled Eggplant And Zucchini With Farm Goat Cheese On A  

Crispy Baguette With Fresh Basil 
 

Grilled Vegetable Of Eggplant, Green Zucchini, Cauliflower  

& Sautéed Mushrooms On A Whole Wheat Wrap 
 
 

 
 

 

Desserts 
Please Select One 

 

Assorted Butter Cookies 
 

Lemon Tart With Real Lemon Crud 
 

Mango Passion Cake 
Mango Mousse With Coconut Deqouise And A Layer Of Fresh Raspberries 

 
Chocolate Fudge Cheese Cake 

Semi Sweet Chocolate Cake With Creamy Cheese Cake 
 

Carrot Cake With Cream Cheese Frosting 

 

Seasonal Fruit Tart With Apricot Glaze 
 

Assorted American Cookies 
Homemade Chocolate Chip, Oatmeal, And Peanut Butter 

 

 
Prices Subject to 20% Service Charge and 8.375% Tax. 

 


