
Lunch
Menu
~ Salads

~ Sandwiches

~ Lunch Buffets

~ Full Service Lunches



This service is available for all groups meeting at the
traditional lunch service time.

Standard menu includes choice of coffee, tea, or ice water.
Add a cup of hot soup du jour for $1.00

CROISSANT COLD PLATE

Choice of Chicken, Shrimp, or Tuna Salad
Fresh Fruit, Chilled Garnishes and our Famous Marinated Pasta Salad.
$12.95

GREEK STYLE CHICKEN COLD PLATE

Pulled Marinated Chicken with Grecian Pasta Salad
and Cold Garnishes, Olives, Feta Cheese, and Warm Pita Bread Basket.
$12.95

ASSORTED DELI STYLE SANDWICH PLATE

Combination of Smoked Turkey, Sugar Cured Ham,
Aged Swiss and American Cheeses on a Split French Bun.
Includes Our Marinated Pasta Salad and a side of Chilled Fresh Fruit.
$12.95

JUMBO CHEF’S SALAD PLATE

Elegant Green Salad Heavily Garnished and Topped with
Julienne of Ham, Turkey, Swiss, American, Hard Boiled Egg
Wedges, Croutons, and Choice of Dressing.
$11.95
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Luncheons

All menu prices subject to 17% service charge and 9.75% sales tax



GRILLED OR FRIED CHICKEN SALAD DELUXE

Elegant Green Salad Heavily Garnished and Topped with
Tender Boneless, Skinless Chicken Breast either Char-Broiled
or Southern Fried, to Perfection. Includes Choice of Dressing.
$11.95

GRILLED CHICKEN CLUB

Grilled Chicken Topped with Bacon, American & Swiss
Cheeses. Served on a Kaiser Roll with
Chilled Garnishes and Chips.
$12.95

8 OZ. STRIP STEAK SANDWICH

USDA Choice Steak Cooked to Perfection,
Served on a Toasted Sub-Bun with Ranch Fried Potatoes and
Chilled Garnishes
$14.95

All the above include standard beverage service.
Salads will be served a warm roll basket with butter.
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Luncheons

All menu prices subject to 17% service charge and 9.75% sales tax



SLOW ROASTED SIRLOIN OF BEEF

MESQUITE SMOKED TURKEY BREAST

VIRGINIA SUGAR CURED HAM

GOURMET CORNED BEEF

SWISS, AMERICAN, AND PROVOLONE CHEESE

ASSORTED ROLLS AND SLICED BREADS

CHILLED GARDEN FRESH GARNISHES AND CONDIMENTS

MARINATED PASTA SALAD

REDSKIN POTATO SALAD

CHILLED FRUIT MEDLEY

$13.95 Per Person

Tableside Iced Tea, Coffee and Water Service Included

With Small Dessert $1.00 extra

With Soup $1.00 extra

With Petite Salad Bar $1.00 extra

(Or all the above for $1.95)

(Other meat and salad options available)
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Deli Style 
Sandwich Buffet

All menu prices subject to 17% service charge and 9.75% sales tax



Includes choice of soup du jour or a small tossed salad with choice of
dressing, vegetable and appropriate side dish. Hot fresh baked bread.
Choice of coffee, tea, and ice water.

STUFFED CHICKEN CORDON BLEU

Stuffed with Swiss Cheese and Virginia Ham with 
White Wine Supreme Sauce.
$13.50

STUFFED BREAST OF CHICKEN

Stuffed with Savory Apple and Black Walnut Dressing,
Topped with a Light Champagne Sauce.
$12.95

SAUTÉED CHICKEN MARSALA CHAMPIGNON

Breast in Rich Marsala Wine Sauce with Mushrooms.
$12.50

TURKEY A LA KING SERVED IN PUFF PASTRY

Tender Turkey and Vegetables in Cream Sauce.
$12.50

BEEF OR CHICKEN STROGANOFF OVER PASTA

Sautéed Beef or Chicken with Mushroom and Onions in a 
Rich Sour Cream Sauce.
$12.50
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Full Service Meals
(Lunch)

All menu prices subject to 17% service charge and 9.75% sales tax



MARINATED LONDON BROIL WITH SHERRY MUSHROOM SAUCE

Thin Slices of Char-Broiled Flank Steak.
$13.25

SLICED TOP SIRLOIN OF BEEF WITH GRAVY

Slow Roasted USDA Choice Sirloin Roast with Pan Gravy.
$12.95

ROAST PORK LOIN WITH GRAVY

Apple Sauce Garnish.
$12.95

ENGLISH CUT PRIME RIB WITH NATURAL GRAVY

Includes Horseradish Cream Sauce.
$13.95

TRADITIONAL TURKEY AND HAM COMBINATION PLATE

Cornbread Dressing, Mashed Potatoes, Cranberry Sauce, Vegetable.
$12.95

CHAR-BROILED TOP SIRLOIN STEAK (8OZ)
USDA Choice Steak, Center Cut and Cooked to Perfection.
$13.95

If there is a special food item or request, please feel free to ask about its availability.

Our staff is always willing to accommodate you.

Vegetarian Dishes are available with advance notice. The cost will be the same
price as the regular meal you have selected.
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Full Service Meals
(Lunch)

All menu prices subject to 17% service charge and 9.75% sales tax



CHEF’S VEGETABLE MEDLEY
Green Beans, Sweet Red Peppers, Baby Carrots.

SAUTÉED WHOLE GREEN BEANS
Almandine, Red Peppers, Mushrooms, Provencale.

GLAZED BABY CARROTS
Buttered, Rosemary Butter, Minted, Candied.

WHOLE KERNEL CORN
Buttered, O’Brien, Southwest.

STEAMED BROCCOLI FLORETS
Butter Sauce or Au Gratin.

STEAMED CAULIFLOWER FLORETS
Butter Sauce or Au Gratin.

STEAMED ASPARAGUS SPEARS
Buttered, Au Gratin, Béarnaise Sauce.
($1.00 extra)

FLORENTINE STUFFED TOMATO
($1.00 extra)
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Vegetables

All menu prices subject to 17% service charge and 9.75% sales tax



RED SKIN OR IDAHO POTATO
Oven Herb, Garlic Roasted, Parsley Buttered, Au Gratin, Whipped.

BAKED POTATO
With Assorted Toppings:
Sour Cream, Bacon Bits, Cheese and Butter.
$0.75 extra

STUFFED TWICE BAKED POTATO
$1.00 extra

CHEDDAR MASHED POTATO

GARLIC MASHED POTATO

SAUTÉED RICE PILAF

ITALIAN RISOTTO

Pasta Served Only on Special Request (no charge)
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Potatoes & Rice

All menu prices subject to 17% service charge and 9.75% sales tax


