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%@/ Menu Selections

A LA CARTE SIT-DOWN LUNCHEON

STARTERS
Soup du Jour (Mushroom, Potato Leek, Broccoli, Carrot GInger) .......cveeeureecunieeenieernienneeennes $ 5% pp
idiestron e Etech Otepanoa o Gl n Taicin S R R o R i 6% pp
iliseaigvineRipe fomate; Bread 82 Basil Soup s adabiizo . 2 o SRS IR e i v 72Dp
New:EnelndiGlamChowderoefi il fnalnts Tintadin s ol iRen = s 7kpp
ClassicEtencliiOnton Soup with Melted: Aved Gruyereiie o sy L i 0P
Small California Green Salad with Sliced Mushrooms & Assorted Dressing .........c.cccuveecunencen. D
Small Caesar Salad with Parmesan Cheese & Garlic Croutons...........vvveverniveveriruniorernsvesenenosens FpD
ENTREES
Roasted Chicken Breast with Goat Cheese & Spinach, Dijon Mustard Sauce..........ccccoeveuenee. $16% pp
B OPeiioFiler MignomiViarchnadid i Salic e ST ... ... 2250 pp
Grilled Top Sirloin of Beef, Roasted Shallot & Peppercorn Sauce........cccoveueucevinierineerencenecane. 199 pp
RaiiiediBajdiCdlifornia”Sed Bassii il TerhuGRREIERIREE I il . ). YR, .. i, 19° pp
Blackened Salmon Filet, Shrimp, Green Onion Demi-Glace Sauce with Braised Leeks............ 16°° pp
Sautéed Prawns “Mille Feuille,” Tapenade, Mushroom Duxelle, Mixed Greens ............cccouee. 179 pp
Spanish “Tapas” Plate (includes Spanish Tortilla, Garlic Shrimp, Gazpacho, Mushroom
Segoviana & Mixed (Greeis) I ... oot o asab b S . 08 [ 740
Mediterranean “Mezze” Plate (includes Hummus, Babaganoush, Cucumber Salad,
Feta Gheesen Tola gl gt diEe ) i c BRI L o ianearonschororaotse s habhot e shosond 1 7868
Braised Pork Tenderloin with Green Olives, Tomato, Onions,
ifi:a light Reds¥ine Reduction ‘Sauce (S S e o o o n o & ¢ &8 17 e
Mixed Green Salad with “Bucheron” Goat Cheese Croutons & Pear Drop Tomatoes,
tossedsin,a Dijon Vinaigtopiel s Sl & L s A skt A . S 14 pp
Individual Leek & Stilton Tart served with Mixed Greens & Cherry Tomatoes .........c.cceuueeee 14 pp
Grilled New Zealand Lamb Chops, Hummus & Haricot Vert Salad served with
MixediGreens.and ShallorElesls”Vighiotemeaine i o N 4. 7. . 199D

Note: All entrees are served with Assorted Vegetables, Potatoes or Rice
Staffing: A $150 .00 fee per 20 guests will be added to include Chef(s) on site. Above 60 guests, the Chef fee will be waived
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