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Hot entrée luncheons include tossed salad, 1 entrée, 2 veg-
etables, rolls, Iced Tea, lemonade and dessert. Buffet set-up

and courtesy clean-up also provided.

Lntrees

Baked Lemon Herb Chicken
Savory Roasted Chicken
Beef Stroganoff
Classic Meat or Spinach Lasagna
Spinach Stuffed Chicken Breast w/ peppers,
mushroom and Mozzarella
Orange Ginger Salmon
Chicken Parmesan
Peppercorn Crusted London Broil
Pork Tenderloin with Spicy Tamarind Sauce
Flank Steak with Au Jus
Butter Poached Brisket
BBQ Baby Back Ribs
Stuffed Peppers

Ve etabtes & Sites

Broccoh with Hollandaise Sauce
Baked Beans with Brown Sugar
Fresh Corn and Portabella Medley
Sautéed Green Beans
Potato Salad
Rice Pilaf
Parsnip and Carrot Puree
Squash and/or Zucchini Casserole

Twice Stuffed Baked Potatoes
Cole Slaw
Macaroni and Cheese
Whipped Cinnamon Sweet Potatoes
Sautéed Broccoli and Carrots
Cheddar or Mushroom Mashed Potatoes
Broccoli & Cauliflower Cheesy Bake
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An assortment of freshly prepared boxed or platter sand-

wiches and wraps, cut in half and served with a side item
and dessert.

Chicken Salad Wrap
Orange Ginger Salmon Wrap
Jerked Chicken Wrap
Crispy Chicken Wrap
Cajun Chicken Wrap
Teriyaki Beef Wrap
The Baja Chicken Salad rap
Turkey Deli Sandwich
Turkey and Black Forest Ham Sandwich
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Black Bean & Corn Salad
Pasta Salad
Potato Salad
Coleslaw
Seasonal Fruit

Fudge Brownies
Lemon Bars
Chocolate Chip Cookies
Chocolate or Vanilla Cupcakes
Oatmeal Raisin Cookies

Lemonade
Sweet & Unsweetened Tea
Coffee
Canned Beverages
Bottled Water
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