LUNCH AND DINNER

FRUIT PLATEW®
Cottage cheese and fruit served with toast points

SOUPS
Italian wedding, tomato, chicken noodle,
chunky sirloin, vegetable

SALADS

CAESAR SALAD
Choice of chicken or shrimp topped
with crispy croutons, grated asiago cheese
and creamy Caesar dressing

CHEF SALAD
Tossed lettuce topped with sliced ham, turkey,
Swiss and cheddar cheese, diced tomatoes, sliced
egg, chopped bacon and choice of dressing

SIDE SALAD
Tossed salad, Caesar salad or wild field greens with
choice of dressing

Dressings: French, bleu cheese, ranch,
thousand island, Italian, Caesar,
balsamic vinaigrette®, red wine vinaigrette @

SANDWICHES

GRILLED HAMBURGER OR
CHICKEN SANDWICH

Served with lettuce, tomato, red onion and a pickle
spear with choice of onion roll or whole wheat bun®

BUILD YOUR OWN SANDWICH
(HOT OR COLD)

Topped with lettuce & tomato
and served with a pickle spear

MEATS:
Roast beef, ham, bacon, turkey®,
tuna salad, chicken salad

CHEESES:
Cheddar, American, Swiss¥®

BREADS:
Multigrain wheat, sourdough, croissant,
hoagie roll, onion roll, whole wheat bun®
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ENTREES

Served with your choice of sides:

Mashed potatoes, macaroni & cheese,
brown rice, baked potato, black eyed peas,
green peas, spinach, squash, zucchini,
broccoli, cauliflower, green beans

GRILLED PORTABELLA MUSHROOMW
Stuffed with mushroom risotto, topped with grated
asiago cheese, and served with marinated grilled

vegetables on a bed of wild field greens

PAN SEARED HERB CHICKEN®
Herb seasoned chicken breast cooked
until tender and juicy

GRILLED BEEF SHOULDER LOIN
With a red wine demi-glaze

~“CHIPOTLE LIME TILAPIA FISH TACOS®
Served in a warm corn tortilla and
topped with honey lime cole slaw

GRILLED SALMONW@
Marinated in a honey lemon glaze with chives

PAN SEARED PORK TENDERLOINW
With a sun-dried apricot demi-cream

DESSERTS

Pineapple upside-down cake,
pecan torte, brownie,
chocolate chip or sugar cookie,
chocolate or vanilla ice cream,
chocolate or vanilla pudding,
lemon ice sorbet, apple sauce,

sugar-free Jell-o
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