
  
 
 
 
 
 
 
 

LUNCH THEME MENU 
Minimum 20 People (48 notice) 

The French Connection 22.95 

French Salad 
Mixed greens, beets, grapes, cherry tomatoes, carrots, almonds, 
small pieces of brie cheese. 
Chicken Francaise 
Sautéed in lemon beurre blanc sauce. 
Sliced Sirloin Steak 
Topped with a crispy fried onions and topped with a shallot dem 
glaze. 
Rosemary Roasted Potatoes 
String Beans Almondine 
Fresh Banquette & Butter 
French Macaroons 
All Paper Goods and Tablecloth 

Mexican Fiesta 21.95 

Marinated Grilled Fajita 
Chicken & steak with pepper & onions. 
Soft and Hard Taco Shells 
Spanish Rice 
Black Beans 
Sour Cream 
Shredded Cheese 
Shredded Lettuce 
Sliced Black Olives 
Homemade Guacamole & Salsa 
Nacho Chips 
Flan Milk Custard 
All Paper Goods 

 



  
 
 
 
 
 
 
 
China Express 21.95 

Asian Garden Salad 
Mixed greens, carrots, bean sprouts, water chestnuts, mandarin 
oranges and crisp noodles served with Asian ginger dressing. 
Teriyaki Chicken Stir Fry 
Beef & Broccoli 
Pork Fried Rice 
Vegetable Lo Mein 
Ice Cream Cups 
All Paper Goods and Chop Sticks 

Hawaiian Luau 24.95 

Tropical Garden Salad 
Mixed greens, carrots, peas, black beans, mandarin oranges and 
crisp noodles served with a raspberry dressing. 
Hawaiian Shrimp Creole 
Grilled Chicken Breast 
With a black bean & chipotle corn chutney. 
Stir Fried Wild Rice 
With pineapple, carrots, and peas. 
Grilled Chipotle Corn 
Fruit Skewers 
With a low fat yogurt sauce. 
All Paper Goods and Tablecloth 

 

 

 

 

 

 



  
 
 
 
 
 
 
 
Southwest BBQ 21.95 

Fresh Garden Salad 
With black & red beans, corn, black olives and covered with 
shredded cheese. 
Pickle Chips 
Smoked Bourbon Beef Ribs 
BBQ Chicken with Bone 
Three Cheese Baked Macaroni 
Grilled Chipotle Corn with Sweet Sausage 
Homemade Cornbread 
Fresh Baked Apple Pie 
All Paper Goods and Tablecloth 

The Godfather 22.95 

Mixed Italian Meats and Cheese Pasta Salad 
Chicken Parmigiana 
Mafia Shrimp 
In a garlic butter sauce. 
Penne a la Vodka 
Grilled Vegetables 
In a garlic butter sauce. 
Mini Cannoli and Italian Cookies Platter 
Italian Bread & Butter 
All Paper Goods & Tablecloth 

Day at the Beach 24.95 

Homemade Potato & Macaroni Salad 
Pickle Chips 
Jerk Chicken Kabobs 
Teriyaki Steak & Peppers Kabobs 
Grilled Vegetable Kabobs 
Grilled Chipotle Corn 
Baked Beans with Crispy Bacon 
Fruit Kabobs 
All Paper Goods and Tablecloth 



  
 
 
 
 
 
 
 
The Greek 23.95 

Greek Pasta Salad 
Elbow pasta with Kalamata olives, cucumbers, tomatoes, red 
onions, feta cheese and drizzled with olive oil. 
Sliced Chicken Gyro 
Sliced Lamb Gyro 
Gyro Bread 
Raw White Onions 
Thin Sliced Tomato 
Shredded Lettuce 
Tzatziki Sauce 
Feta Cheese 
Pita and Hummus 
Greek Water Melon Salad 
With mint and olive oil. 

Mardi Gras 23.95 

Fresh Garden Salad 
With black & red beans, corn, black olives and covered with 
shredded cheese. 
Blackened Catfish 
With spicy creole sauce. 
Chicken Jambalaya 
Pan seared in creole spices & andouille sausage. 
Dirty Rice 
With chorizo sausage. 
Grilled Chipotle Corn 
Jalapeno Corn Bread 
French Macaroons 

 

 

 



  
 
 
 
 
 
 
 
The New Yorker 21.95 

Homemade Cole Slaw 
Sliced Boars Head Deli Meats 
Smoked Turkey Breast, Black Forest Ham and Roast Beef 
Pastrami, corned beef, smoked turkey breast, black forest ham 
and roast beef. 
American, Swiss, and Cheddar Cheese 
Lettuce, Tomato, Red Onions and Olives 
Basket of Sliced Breads and Wraps 
New York Cheesecake 
Pickle Chips 
All Paper Goods and Tablecloth 

Lunch Beverages  

Can Soda $2.00 
Bottled Water $2.00 
Sparkling- Perrier $3.50 
Snapple $3.00 
Individual Juice Bottles $3.00 
Orange, Cranberry, and Apple 

All Natural Fresh Juices $26 
Pitcher Serves 10 guest 

• Lemonade 
• Mango 
• Guave 
• Passion Fruit 
• Iced Tea 


	Minimum 20 People (48 notice)
	The French Connection 22.95
	Mexican Fiesta 21.95
	China Express 21.95
	Hawaiian Luau 24.95
	Southwest BBQ 21.95
	The Godfather 22.95
	Day at the Beach 24.95
	The Greek 23.95
	Mardi Gras 23.95
	The New Yorker 21.95
	Lunch Beverages

