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 Lunch Menu Options 
 

Prices based on parties of 30 or more (sales tax not included in price) 
Additional charge may apply per person for parties less than 30 

 
Menu #1 - $16 per person 

• Assorted sandwiches & wraps 
• Potato salad 
• Pasta salad (our signature or Mediterranean style) 
• Choice of salad* 
• Cookies & brownies 

Menu #2 - $18 

• Assorted Classic European Sandwiches 
o  Muffaletta 
o  Turkey & Swiss croissants 
o  Pan Bagnat (fresh tuna sandwich) 
o  Turkey pesto focaccia 

• German potato salad 
• Crudité vegetable & hummus tray 
• Kale salad 
• Traditional mini cannoli 

Menu #3 - $14 

• Chili bar 
o Shredded cheese 
o Diced onions 
o Sour cream 
o Jalapeños  
o Crackers 

• Choice of garden or Caesar salad 

Menu #4 - $18 

• Hamburgers 
• Grilled chicken breast  

o Buns, lettuce, tomato, onions, pickles, ketchup, mustard, mayonnaise 
o Add sliced cheddar +$1 

• Mac & cheese 
• Southern style green beans 
• Cookies & brownies 
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Menu #5 - $19 

• Grilled chicken breast with white wine beurre blanc 
• Roasted red skin potatoes 
• Southern-style green beans 
• Choice of salad* 
• Bread & butter 

Menu #6 - $20 

• Caprese chicken with balsamic drizzle 
• Pesto orzo pasta 
• Roasted seasonal vegetables 
• Caesar salad* 
• Bread & butter 

Menu #7 - $18 

• Roasted chicken quarters 
• Black eyed peas 
• Collard greens 
• Choice of salad* 
• Bread & butter 

Menu #8 - $21 

• Pecan-crusted chicken with honey mustard-yogurt sauce 
• Mashed potatoes 
• Southern style green beans 
• Choice of salad* 
• Bread & butter 
• Cookies & brownies 

Menu #9 - $16 

• Soup & Salad Bar 
o Lettuce 
o Tomatoes 
o Shredded cheese 
o Diced onions 
o Cucumbers 
o Olives 
o Croutons 
o Boiled eggs 

 

o Grilled chicken strips 
o Grilled steak strips 

• Choice of one soup 
o Tomato-basil 
o Chicken noodle 
o Chili 
o Chicken tortilla soup 
o Chicken & wild rice 
o Potato 
o Broccoli-cheddar 
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Menu #10 -Chicken & Rice Bowls- $18 

• Grilled chicken 
• Brown rice 
• Quinoa 
• Roasted vegetables 
• Toppings: 

o Garlic aioli, chipotle aioli 
o shredded lettuce, shredded cheddar, feta, jalapeños, 

onions, sour cream, bacon, garbanzo beans 

Menu #11 - $16 

• Shepperd’s pie (seasoned ground beef, vegetables, mashed 
potatoes topped with shredded cheddar) 

• Choice of salad 
• Bread & butter 
• Baker’s choice dessert/ assorted 

Menu #12 - $19 

• Beef tips with demi glace 
• Red skin mashed potatoes 
• Southern-style green beans 
• Choice of salad* 
• Bread & butter 

Menu #13 - $17 

• Creamy Tuscan chicken 
• Penne pasta 
• Roasted broccoli 
• Choice of salad* 
• Bread & butter 

Menu #14 - $15 

• Lasagna (beef, chicken, or vegetable) choose one 
• Roasted seasonal vegetables 
• Caesar salad 
• Garlic bread 
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Menu #15 - $16 

• Chicken Alfredo 
• Alfredo pasta 
• Steamed broccoli 
• Choice of salad* 
• Bread & butter 

Menu #16 - $16 

• Baked ziti 
• Sauteed Mediterranean vegetables 
• Caesar salad 
• Garlic bread 

 
*Salad Options: Garden salad, Caesar salad, Kale salad, Fall harvest salad 

 

Add dessert to any menu  
 Made in-house 
 
Banana pudding 
Chocolate mousse 
Chocolate covered strawberries 
Cookies & brownies 
Cupcakes 
Derby bars 
Lemon bars 
Mini key lime pie 
Mini cannoli 
Peach cobbler 
Peach crisp 
Rice krispy treats 
Assorted dessert board (includes 4 or more dessert options) 

 

 

 

 


