
 

Luncheon Table Service Menu 
 

$20 per person plus 6% sales tax & 20% gratuity added 
Travel fee for outside catering 

Hourly server fee added 

 
Cup of Soup 

Garden Salad 
Fresh Baked Breads with Honey Butter 

 
(Choice of 2 Entrees) 

 
*Cheese Tortellini with Sundried Tomatoes, Artichoke Hearts, Olives 

 in a Basil Crème with Crumbled Feta 
 *Baked Stuffed Filet of Sole Florentine 

*Grilled Breast of Chicken topped with Fresh Tomatoes and a Basil 
Walnut Pesto 

*Asian  Shrimp and Scallop Sauté with Sweet Red Peppers, Cilantro, 
 Coconut and Broccoli over Sesame Noodles 

 
Choice of 1 Dessert with Coffee & Tea 

 
 
Soups:  Cream of Broccoli, Chicken Tarragon Vegetable, Carrot Bisque, 
Corn and Bacon Chowder, Sweet Potato and Apple, Blueberries & Cream  
 
 
Desserts:   Fresh Fruit Shortcake, Chocolate Fudge Mousse Torte, Pear 
Cranberry Crisp, Banana Carmel Nut Bread Pudding, Chocolate Raspberry 
Trifle, Russian Crème (Vanilla Sour Cream Custard with Fresh Raspberry 
Sauce), Lemon Curd Trifle, Tiramisu 
 
 


	Luncheon Table Service Menu
	$20 per person plus 6% sales tax & 20% gratuity added
	*Baked Stuffed Filet of Sole Florentine

