
   

CATERING 

Revised July 2009 

All Prices Are Subject To Change without Notice and are Subject to applicable taxes and service charges. 

 

 

HHoott  LLuunncchheeoonn  BBuuffffeett  
Minimum of 75 guests 

Served from 11:30am to 3:00pm 
 
 
 

Freshly baked bread rolls and butter 
 

Fresh vegetable crudités with herb dip 
Tossed mixed greens with a house vinaigrette 

South-western Caesar salad with crisp croutons and chipotle-garlic dressing 
Tri-Colored fussilli pasta with sun dried tomato vinaigrette 

Dill potato salad 
Greek salad with feta cheese and olives 

 

 
Hot Entrées 

(Select one of the following) 
 

Thai Honey garlic chicken strips 
Carved Roast beef with au jus 
Ricotta and Spinach Cannelloni 

Carved Honey Mustard Glazed Pork Loin 
Traditional Bolognese Lasagna 

Broiled Tilapia in a Creamy Saffron Sauce 

 

AAllll  EEnnttrrééee’’ss  aaccccoommppaanniieedd  bbyy……  
Seasoned vegetable medley 
Oven roasted potatoes 

 
 

Dessert Station 
French Pastries and Squares 

Coffee and tea 
 

$19.99 per guest 


