
Lite Luncheon Services 
 

Fresh Fruit Plate           Grilled Chicken Caesar Salad 
Quartered Pineapple filled with cottage cheese   Crispy romaine lettuce tossed with 

surrounded by sliced fresh fruit.                                    homemade Caesar dressing, croutons   

                                                                                 Parmesan cheese and grilled chicken.                          

                                                                 or with London Broil at an additional cost.  
       

Julienne Salad                                                                             Spinach Salad 
Fresh greens topped with slivers of ham, turkey,          Baby spinach leaves tossed with Swiss 

& cheddar cheese garnished with tomato,                diced egg, crumbled bacon, red  olives & 

egg halves, choice of dressing.                                              Onion and finished with our hot 

                                                                                                          Bacon dressing.  
             

Pineapple Chicken Salad 
Quartered pineapple filled with our chunky chicken salad 

and garnished with sliced fresh fruit. 

 

All cold entrees include a bread basket with homemade Italian & Fruit breads, butter, dessert, 

coffee, hot tea, decaffeinated coffee and milk. 

 

Luncheon Buffet 
 

Hot Luncheon Buffet 
(Choice of Two) 

 

- Chicken A La King   - Sole Mornay 

- Oven Roasted Chicken  - Baked Orange Roughy Siciliano 

- Pepper Steak     - Beef Stroganoff served with egg noodles 

- Sliced Roast Beef in Au Jus - Boneless breast of Chicken:  Marsala,            

Picatta, Parmesan, Grand Traverse or Dijon 

 

Includes:  Garden vegetables & Dip, Fruit Salad, Garden Salad with house dressings, Mostaciolli 

with red sauce, vegetable and potato du jour.  Homemade Bread, Butter,  

Coffee, Tea, Decaf, Milk and dessert. 

      

Gourmet Salad Luncheon Buffet 
Create your own salad with assorted toppings: MI sundried cherries, crumbled Gorgonzola 

cheese, toasted pine nuts, bacon bits, assorted cheeses, a variety of dressings, croutons, 

cucumbers, tomatoes, onions, etc. 

 

(Choice of one) 
Sliced Grilled Breast of Chicken  or  Assorted Gourmet Bite Size Pizza 

           

Includes:  Cheese Filled Tri-color Tortellini with a pesto cream sauce,  

Penne pasta with marinara, served with Garlic Bread Sticks,  

Cookies, Brownies & Fruit Salad, Coffee, Tea, Decaf and Milk. 

 
*Requires a minimum of 50p to serve 

 



 

                                                       Deli Delight Buffet 
An assortment of fresh sliced luncheon meats &cheese accompanied by a large vegetable tray 

and dip, pasta salad, fresh fruit salad, cookies & brownies. Served with assorted 

breads and appropriate condiments, Coffee, Tea, Decaf and Milk. 

 

Homemade Soup available at an additional cost 
 

                                                Executive Packaged Lunch 
Kaiser roll sandwich (suggested 70/30 split) turkey, ham or vegetarian with Swiss 

cheese, chips, piece of fresh fruit, carrot sticks and a cookie.  Appropriate condiments, 

utensils and napkin all in a self-contained bag. 

 

Individual Hot Luncheon 
*Choice of one entrée, plus vegetarian entrée option* 

Chicken Picatta                 Chicken Wellington 
Boneless breast of chicken sautéed in    Boneless breast of chicken stuffed 

a fresh lemon, white wine & butter sauce.    a mushroom duxelles, wrapped in a puff 

                   pastry finished with a chicken veloute  

           sauce.     

 

Grand Traverse Chicken               Chicken Parmesan 
Boneless breast of chicken finished    Lightly breaded and topped with homemade 

with shallots & sundried MI cherries.                  Marinara sauce, Parmesan &  

           Mozzarella cheese.  

 

Chicken Marsala              Chicken Dijon     
Boneless breast of chicken sautéed with    Boneless breast of chicken topped with 

mushrooms and finished with Marsala   a sauce of wild & domestic mushrooms, 

wine demiglace.        brandy, cream & Dijon mustard.  

            

Orange Roughy "San Marzano"        Norwegian Salmon 
Topped with herbed breadcrumbs and baked.  Brushed with herbs and spices and  

Served with fresh plum tomato amoglio sauce. finished with a dill cream sauce.  

            

6oz. Grilled Petite Filet Mignon              Lemon Sole Mornay  
Marinated and grilled to perfection    Filet of sole stuffed with creamy 

complimented with a mushroom cap    spinach then finished with a 

and a marsala demiglace.      mornay sauce.      

   

10 oz. New York Strip Steak               Oriental Beef or Chicken Stir-Fry** 
Grilled to perfection complimented with            Tenderloin tips stir-fried with crisp sliced 

mushrooms and a marsala demiglace.               Oriental vegetables and finished with a         
                                                                 gingered Teriyaki sauce, served on a bed                                                                      

of steamed white rice.     

   

Lasagna**             **Ravioli 
Ground beef, veal and ricotta cheese layered     Meat or Cheese filled and finished with  

between homemade noodles and topped with      fresh marinara sauce and grated 

marinara sauce.             Parmesan.       

         



**Baked Eggplant Parmesan*                               **Cheese Tortellini Palomino 
Lightly floured, baked and topped with,              Tossed with a tomato, basil cream sauce. 
marinara Parmesan and provolone cheese.   

      
  

All luncheons include:  House salad with choice of dressings, homemade bread, butter, chefs choice 

of vegetable & potato, coffee, tea, decaffeinated coffee, milk and dessert.  

*Indicates menu items not suggested for parties over 200 people   ** Served with vegetable only 


