Lunch Plated Options

(choice of three items - Limited Menu)

Salads
Pear Pollo Pecan - $12
Field Greens, Mixed Lettuce, Sliced Pears, Candied Pecans, Dried Cranberries &
Grilled Chicken, Honey Lime Vinaigrette & topped with Blue Cheese Crumbles
Asian Chicken Salad - $12
Spring Mix, Sirarcha Noodles, Edamame, Red Onions, Crispy Wontons, Carrots,
Sesame Vinaigrette, Peanut Sauce, Peanuts
Sub Salmon - $4 or Sub Crispy Thai Shrimp/Chili Crusted Tuna - $5
Fried Chicken Salad - $12
Lettuce Mix, Bacon, Jack & Cheddar Cheese, Eggs, Carrots, Tomatoes, Green Onions,
Croutons, Choice of Dressing
Italian Chopped Salad - $11
Spring Mix, Salami, Pepperoni, Chicken, Parmesan, Red Onions, Blue Crumbles,
Pepperoncinis, Cucumbers, Tuscan Vinaigrette

Sandwiches

(Served with choice of fries, homemade pub chips, slaw, or cottage cheese)

Short Rib Sandwich - $12
Arugula, Cherry Pepper Relish, Gouda Sauce, Hoagie
Salmon BLT - $13

Applewood Smoked Bacon, Greens, Tomato, Chipotle Mayo, Swiss, Brioche

California Chicken - $13
Bacon, Swiss, Greens, Avocado, Tomato, Mayo, Sourdough

Entrées
(Served with choice of two sides)
6 oz. Grilled Atlantic Salmon - $13
Mashed Potatoes, Seasonal Vegetables, Brown Sugar Vinaigrette
Basil Tomato Spaghettini - $12
Sun-Dried Tomatoes, Roasted Tomatoes, Pine Nuts, Fresh Basil, in a White Wine
Chicken Broth (Add Chicken - $4 or Add Shrimp - $5)
Jambalaya - $12
Chicken, Shrimp, Andouille Sausage, Peppers, Creole Tomato Sauce, Rice or Pasta
Smokey Chicken Pasta - $11
Bacon & Corn Hash, Penne Pasta, Tomato Cream Sauce, Pepper Jack & Gouda Cheese
Chardonnay Chicken - $12
Bacon, Spinach, Tomato, Artichoke, Gnocchi, Jack Cheese, Chardonnay Butter Sauce
Mama’s Meatloaf - $11
Brown Gravy, Tomato Glaze, Mashed Potato, Snap Peas
Short Ribs - $18
Beef Au Jus, Gremolata



Dinner Plated Options

(choice of three items - Limited Menu)

Starter Salads - $5/guest
Nick’s Salad
Spring Mix, Pine Nuts, Red Onions, Marinated Tomatoes, Blue Crumbles, Kalamata
Olives, Tuscan Vinaigrette
Jake’s Salad
Lettuce Mix, Bacon, Jack & Cheddar Cheese, Tomatoes, Green Onions, Croutons,
Choice of Dressing
Caesar Salad
Romaine, Croutons, Parmesan Cheese, Caesar Dressing

Entrées
(Served with choice of two sides - Garlic Mashed Potatoes, Roasted Fingerling
Potatoes, Haricot Vert, Roasted Carrots, Seasonal Vegetables, Sautéed Spinach,
Buttered Corn, Macaroni & Cheese, Asparagus)

8 0z. Grilled Atlantic Salmon - $18
Brown Sugar Vinaigrette

Chef’s Fresh Fish Selections (seasonal)
Market Price

Filet Migon (6 oz. - $24 or 9 oz. $30)
USDA Choice Beef, Center Cut, Grilled Filet

8 0z. Short Ribs - $22
Beef Au Jus, Gremolata

16 oz. Ribeye - $27
Certified Angus Beef

Chardonnay Chicken - $16
Bacon, Spinach, Tomato, Artichoke, Gnocchi, Jack, Chardonnay Butter Sauce

8 0z. Mama’s Meatloaf - $14
Brown Gravy, Tomato Glaze

BBQ Baby Back Ribs (Half Rack - $15 or Full Rack - $25)

Basil Tomato Spaghettini - $15
Sun-dried Tomatoes, Roasted Tomatoes, Pine Nuts, Fresh Basil, in a White Wine
Chicken Broth
Add Chicken - $4 or Add Shrimp - $5



Appetizers

(Price per 50 pieces)

Roasted Red Pepper Hummus - $75
Sun-Dried Tomato Pesto, Cucumber, Carrot, Pita Bread

Spinach Artichoke Dip - $75
Tortilla Chips & Salsa

Tomato Bruschetta - $85
Toasted Baguette, Goat Cheese, Marinated Tomato, Basil Oil, Balsamic Glaze

Mediterranean Bites - $95
French Baguette, Hummus, Arugula, Tomato, Cucumber, Kalamata Olive, Goat Cheese

Caprese Skewers - $95
Grape Tomato, Basil, Fresh Mozzarella, Drizzled Olive Qil, Salt & Pepper

Prosciutto Asparagus - $125
Wrapped Asparagus, Beurre Blanc, Balsamic Glaze

Spinach Stuffed Mushroom - $115
Sun-Dried Tomato, Artichoke, Parmesan Cheese

Crab Stuffed Mushrooms - $175
Lump Crab, Sourdough Breadcrumb, Parmesan Cheese

Shrimp Cocktail - $90
16/20 Shrimp, Cocktail Sauce

Crispy Thai Shrimp - $90
Flash Fried Shrimp, Spicy Aioli

Bacon Wrapped Shrimp - $110
16/20 Bacon Wrapped Shrimp, Citrus BBQ Sauce

Pinwheels - $50
Buffalo Chicken or BLT in Jalapeno Tortilla

Quesadillas - $75
Chicken or Vegetable with Pepper Jack Cheese, Caramelized Onion, Salsa, Sour Cream

Pork Potstickers - $65
Teriyaki Glaze, Sesame Ginger Sauce, Green Onion

Spring Rolls - $100
Corned Beef & Kraut or Loaded Mashed Potato

Meatballs - $40
Swedish or Fresh Tomato Basil Sauce

Wings - $85
Classic Buffalo, Blue Cheese Dressing & Celery



Stations

Potato Bar - $10/person
Mashed Potatoes with Choice of Toppings
Bacon, Chili, Pulled Pork, Scallions, Cheddar Cheese, Crumbled Blue Cheese, Sour
Cream, Butter

Fajita Bar - $14 /person
Chicken & Steak, Onions & Peppers, Spanish Rice, Ranchero Beans, Sour Cream,
Cheddar Cheese, Lettuce & Pico de Gallo

Pasta Bar - $18/person
Penne or Spaghetti Pasta
Alfredo & Marinara Sauce, Grilled Chicken & Italian Sausage, Bell Peppers, Broccoli,
Parmesan Cheese

Platters

Crudite- $4.95/person
Broccoli, Mixed Bell Peppers, Cherry Tomatoes, Carrots, Cucumbers, Ranch or Dill
Dipping Sauce

Grilled Vegetable - $4.95 /person
Red Onion, Red Pepper, Asparagus, Zucchini, Yellow Squash, Drizzled with Balsamic
Vinaigrette

Fruit Platter - $4.95/person
Melons, Strawberries, Red Grapes, Yogurt Dipping Sauce

Assorted Domestic & Imported Cheeses - $4.95/person
Assorted Cubed Cheeses with Mixed Berries & Crackers

Charcuterie - $7.95/person
Salami, Pepperoni, Capicola, Mozzarella, Olives, Artichokes, Lavosh & Assorted
Crackers

Desserts

Seasonal Cobbler - $4
Ghirardelli Chocolate Brownie - $4
Bread Pudding - $4
Chocolate Cake - $6
Carrot Cake - $6



