Plated
Lunches

Compose a Menu with your choice of Soup or Salad, EntrZe and Dessert
All Served Lunchesindude Freshly Baked Rollsand Creamy Butter, Fresh Brewed
Regular and Decaffeinated Coffee and an array of Fragrant Teas

Soups
Wild Forest Mushroom Soup with Sour Cream
Carolina Shrimp and Corn Bisque
Cream of Asparagus
Tuscan Beef and Vegetable Soup
Salads
Caesar Salad with Grated Parmesan and Croutons

Garden Salad with Red Cabbage, Tomato, Cucumber, Carrot and Jcama
With Champagne Vinaigrette

Field Greens, Mandarin Oranges, Honey Glazed Walnuts and Cherry Tomatoes
With Raspberry Vinaigrette

Asian Greens Salad with Somen Noodles, Baby Shrimp, Show Peas, Carrots and
Bean Sprouts
With Sesame Honey Lime Vinaigrette

Desserts
New York Style Cheesecake with Fresh Strawberry Sauce
Florida Key Lime Pie with Raspberry Sauce
Creme Caramel with Fresh Berries
Glazed Tropical Fresh Fruit with Puff Pastry and Mango Coulis

Hourless Chocolate Cake
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Entrees

Pan Seared Dill Salmon Flet with Marinated Tomatoes
Confetti Rice Pilaf
Fresh Seasonal Vegetables
$21.95 per guest

Oven Roasted Breast of Chicken Brushed with Dijon Mustard and Fresh Herbs
Baked Parmesan Potato Lasagna
Fresh Seasonal Vegetables
$19.95 per guest

Grilled New York Steak with Onion and Wild Mushroom Sauce
Rosemary Roasted New Potatoes
Fresh Seasonal Vegetables
$25.95 per guest

Roasted Garlic Pork Loin filled with Spinach, Red Pepper and Pinenuts
Garlic Mashed Potatoes
Fresh Seasonal Vegetables
$22.95 per guest

Breast of Chicken filled with Sun-dried Tomatoes and Fresh Badl
Confetti Saffron Rice
Fresh Seasonal Vegetables
$21.95 per guest

Braised Boneless Short Ribs with Wild Mushroom Sauce
Cauliflower Horseradish Puree
Seasonal Fresh Vegetables
(Low Carb EntrZe)
$22.95per guest



Quick

Lunches

Chilled Lunchesinclude Freshly Baked Rolls and Creamy Butter,
Fresh Brewed Regular and Decaffeinated Coffee and an array of Fragrant Teas

Chilled Luncheons

Grilled Asian Chicken Breast on Rice Noodle Salad
With Miso Ginger Vinaigrette
Apple Strudel
$17.00 per guest

Roasted Atlantic Salmon on Lemon Cous Cous Salad
With Basl Dressing
Double Chocolate M ousse
$18.00 per guest

Boxed Luncheons

Shaved Turkey on Multi Grain Bread
Pasta Salad
Bag of Potato Chips
Whole Seasonal Fresh Fruit
Jumbo Chocolate Chip Cookie
Bottled Water or Soft Drink
$16.95 per guest

Grilled Chicken Breast on Kaiser Roll
Greek Salad
Whole Seasonal Fresh Fruit
Bag of Vegetable Crostini Chips
Chocolate Dipped Macaroon Cookie
Bottled Water, Fruit Juice or Soft Drink
$16.95 per guest

Shrimp Wrap in Spinach Tortilla
Ginger Lime Tabouleh Salad
Whole Seasonal Fresh Fruit

Bag of Vegetable Crostini Chips

Lemon Curd Bar
Bottled Water, Fruit Juice or Soft Drink
$17.95 per guest



Lunch

Buffets

Custom Build Your Own Lunch Buffet
(Minimum of 50 People or Additional $3.00 per guest)

Choice of Three (3) of the Following Salads:
Field Greens with Assorted Dressings
Traditional Caesar Salad
Italian Antipasto Salad
Marinated Tomato and Boconcini Salad
Tri-Color Rotini Pasta Salad
Marinated Health Saw

Choice of Two (2) of the Following Entrees:
Grilled Chicken Breast with Chardonnay Cream Sauce
Siced Srloin of Beef with Cabernet Demiglaze
Dill Crusted Atlantic Salmon with Lemon-Caper Butter
Sow Roasted Carolina Pork Loin with Cider Vinegar Sauce
Breast of Chicken Piccata with Tomato-Basl Sauce
Citrus Glazed Orange Roughy

Served with Chefs Choice of Fresh Market Vegetables and Starch of the Day
Assorted Mini Pagtries
Freshly Brewed Regular and Decaffeinated Coffee and an array of Fragrant Teas

$27.95 per guest
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‘Picnic in the Quarter’ Buffet

Chef@ Creation of Soup du Jour
Caesar Salad Served with Baguette Croutons
Pasta Primavera Salad
Health Saw
Oven Roasted Siced Turkey Breast, Roast Beef, Genoa Salami, Hickory Smoked
Ham
Swiss, Provolone and Cheddar Cheeses
Green Leaf Lettuce, Tomatoes, Cucumbers, Onions and Pickles
Mustard, Mayonnaise and Horseradish
Freshly Baked Multigrain Bread, Kaiser Rolls and Ciabatta
Assorted Cakes and Pastries
$21.95 per guest

The Sandwich Buffet

Chef@ Creation of Soup du Jour
Tossed Field Greens with Plum Tomatoes, Cucumbers Olives and Assorted
Dressings
Red Bliss Potato Salad
Cole Saw
Siced Turkey Breast with Cranberry Mayonnaise on Multigrain Bread
Siced Roast Beef with Horseradish and Spiced Mustard on Ciabatta
Mediterranean Grilled Vegetables with Olives, Feta Cheesein a Flour Tortilla
Tuna-Cucumber Salad on Kaiser Roll
Assorted Cakes and Pastries
$22.95per guest

The Wrap and Pita Buffet

Chef@ Creation of Soup du Jour
Tossed Field Greens with Plum Tomatoes, Cucumbers, Olives and Assorted
Dressings
Asian Vegetable Noodle Salad
Marinated Tomato and Boconcini Salad
Shrimp Caesar Salad in a Spinach Tortilla Wrap
Chicken Apple Salad in a Pita Pocket
Turkey, Bacon, Swiss and Tomato in a Flour TortillaWrap
Marinated Grilled Vegetables and Cous Cous in a Pita Pocket
Assorted Cakes and Pastries
$23.95 per guest
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Heart Healthy Lunch Buffet

Tomato and Red Pepper Bisque
Sdlection of Field Greens with Assorted Dressings
Assorted Fresh Cut Vegetables with Honey Dijon Yogurt Dip
Patter of Marinated Tomatoes with Aged Balsamic Vinegar, Extra Virgin Olive Oil
and
Fresh Herbs

Herb and Dijon Glazed Chicken Breast
Citrus Marinated Atlantic Salmon Filet

Assortment of Domestic Cheeses and Dried Fruit
Freshly Brewed Regular and Decaffeinated Coffee and an array of Fragrant Teas
$25.95 per guest

The Twin City Quarter Lunch Buffet

Tomato Basl Bisque
Baby Market Greens, Garnished with Fresh Tomato and Olives, Assorted
Dressings
Cole Saw
Hungarian Style Beef Striploin Stroganoff
Tri-Color Rotini Pasta, Tomatoes and Fresh Basl
Roasted Garlic Mashed Potato
Chef@ Choice of Fresh Market Vegetables
Assorted Cakes and Pastries
$23.95 per guest

Pasta Lunch Buffet

[talian Minestrone Served with Fresh Grated Parmesan Cheese
Mediterranean Grilled Vegetable and Cous Cous Salad
Tri-Color Rotini Primavera with Pesto Sauce
Three Cheese Tortellini with Grilled Chicken and Wild Mushroom Sauce
Selection of Garden Fresh Vegetables
Assorted Cakes and Pastries
$23.95 per guest
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The Twin City Barbecue Buffet

Mixed Garden Greens with Assorted Dressings
Southern Style Potato Salad
Barbecue Saw

Choice of Two:
Sow Roasted Barbecued Pulled Pork
Southern Fried Chicken with Buttermilk Biscuits and Whipped Butter
Fried Cornmeal Crusted Catfish with Tartar Sauce

Fried Hush Puppies
Macaroni and Cheese
Baked Beans with Brown Sugar and Molasses
Southern Style Green Beans
Peach and Berry Cobbler with Vanilla Bean Ice Cream
Sweet Southern Ice Tea and Lemonade
Freshly Brewed Regular and Decaffeinated Coffee
$25.95 per guest



