
a Salads 
Please select one (1)   
Seasonal Mixed Greens 
cherry tomatoes, cucumbers, carrots, balsamic vinaigrette 
Traditional Caesar 
romaine, parmesan, herb garlic croutons 
Baby Arugula 
cherry tomatoes, shaved pecorino, roasted tomato vinaigrette 
Chopped Iceberg 
bleu cheese, bacon, tomatoes, red onions, aged balsamic 

a Lunch Items 
Please select two (2) 
Chicken Francaise 
lemon caper butter 
Herb Marinated Grilled Chicken 
topped with spinach, roasted red peppers, sharp provolone, 
herb thyme jus 
Penne Primavera 
seasonal vegetables, pesto olive oil 
Broccoli Rabe Ravioli 
frizzled onions, sundried tomato pan sauce 
Parmesan Crusted Tilapia 
lemon white wine 
Roasted Salmon 
dill lemon pesto 

a Chef’s Choice of Starch and Vegetable

a Dessert
Cheesecake 
raspberry sauce

a Lunch Buffet Shower Menu a
 



a Brunch Buffet Shower Menu a
 

Chef’s favorite variety of Muffins, assorted Danish, Breakfast 
Breads, and Fruit 

a Breakfast Items 
Please select two (2)
Scrambled Eggs 
Mixed Vegetable Quiche 
Crisp Bacon and Sausage 
Homefried Potatoes 
French Toast, mixed berries, maple syrup 
Cheese Blintzes, warm berry compote 
Belgian Waffles, maple syrup 

a Salads 
Please select one (1)   
Seasonal Mixed Greens, cherry tomatoes, cucumbers,  
carrots, balsamic vinaigrette 
Traditional Caesar, romaine, parmesan, herb garlic croutons 
Baby Arugula, cherry tomatoes, shaved pecorino,  
roasted tomato vinaigrette 

a Lunch Items 
Please select two (2) 
Chicken Francaise, lemon caper butter 
Herb Marinated Grilled Chicken, topped with spinach,  
roasted red peppers, sharp provolone, herb thyme jus 
Penne Primavera, seasonal vegetables, pesto olive oil 
Broccoli Rabe Ravioli, frizzled onions, sundried tomato pan sauce 
Parmesan Crusted Tilapia, lemon white wine 
Roasted Salmon, dill lemon pesto 

a Chef’s Choice of Starch and Vegetable

a Dessert
Cheesecake, raspberry sauce



a Soup and Salad Shower Menu a
 

a Passed Hors D’oeuvres
Peppered Tuna 
crispy wonton, wasbi mayonnaise 
Crispy Vegetarian Spring Roll 
orange soy dipping sauce 
Parmesan Mustard Crusted Chicken 
corn fritter, cilantro aïoli 
Baked Brie and Raspberry 
puff pastry 

a Soup
Chef’s Selection of Seasonal Soup 

a Salads 
Please select three (3)  
Apple Waldorf 
mixed greens, diced apples, roasted walnuts, grapes,  
light creamy dressing 
Shrimp and Tortellini 
rock shrimp, cheese tortellini, julienne peppers, cherry tomatoes, 
black olives, white balsamic vinaigrette 
Baby Arugula 
cherry tomatoes, shaved pecorino, roasted tomato vinaigrette 
Nicoise 
mixed greens, green beans, carrots, hard boiled eggs,  
tuna, herb vinaigrette 
Grilled Chicken Caesar 
herb croutons 
Antipasto 
variety of Italian meats and cheeses, penne pasta, Italian dressing 

a Dessert
Cheesecake 
raspberry sauce
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