
LUNCH BUFFET  
All prices are inclusive of service charge and local sales tax. 

 

Each of our buffets include Freshly Baked Rolls, Freshly Brewed Coffee,  
Hot Tea, and Iced Tea 

 

Anti Pasta  
 

Macaroni  

Fresh Fruit  
 

Greek Penne Pasta 

Tossed Garden  
 

Traditional Caesar  

Creamy Potato  
 

Broccoli, Bacon and Cheddar  

SALADS  

Coleslaw  
 

Seasoned Potato Wedges 
 

Herbed Vegetable Rice Pilaf 

Mashed Potatoes 
 

Roasted Rosemary Redskins 

Scalloped Potatoes 
 

Steamed Redskins in Herb Butter 

Smashed Redskins 
 

STARCHES 

Buttered Noodles 

Penne Rigate with Marinara or Alfredo Sauce 

 

California Medley 
 

Peas and Mushrooms 

Glazed Baby Carrots 
 

Julienne Vegetable Medley(Add $1.25pp) 

Steamed Green Beans Broccoli in Garlic Butter 
 

VEGETABLES 
 

 Buttered Corn with Red and Green Peppers 
 

Vegetable Lasagna 
 

Yankee Pot Roast 

Chicken Piccata 
 

Roasted Turkey Breast 

Herb Roasted Chicken 
 

Beef Tips (Add $1.25pp) 

Crispy Baked Chicken 
 

Chef Carved Prime Rib (Add $2.50pp) 

Savory Swiss Steak Chef Carved Top Round (Add $1.25pp) 
 

ENTRÉES 
 

Baked Scrod Marinated Pork Loin with Seeded Mustard 
Cream 

 

$19.00 (per person) 
Your choice of one (1) salad, one (1) 

starch, one (1) vegetable, two (2) 
entrées.  A Chef Selected dessert is 

included.  
 

$17.75 (per person) 
Your choice of one (1) salad,  

one (1) starch, one (1) vegetable,  
two (2) entrées 

SOUP & SALAD BAR WITH HALF A SANDWICH 
Freshly Brewed Coffee, Hot Tea, and Iced Tea included. 

 

Philadelphia Steak 
 

Corned Beef with Sauerkraut 

Italian Sub  
 

Ham & Smoked Mozzarella 

Tarragon Chicken Salad 
 

Turkey Club on a Croissant 

SANDWICHES 

Turkey Wrap Assorted Meat and Cheese Tray 
 

Chicken Noodle 
 

Chicken Florentine  Creamy Potato SOUPS 
Tomato Basil Bisque  Broccoli Cheese Beef Vegetable 

 

$15.25 (per person) 
Please Select (1) One Sandwich, (2) Two Soups and either Macaroni Salad or Potato Salad. A 

Chef Selected Dessert is included. 
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