
FULL SERVICE LUNCHEONS 
   

Served with a Choice of Tossed Garden Green Salad with Assorted Dressings or Fresh Fruit Cup, Fresh 
Baked Rolls & Creamy Butter, Chef’s Choice House Dessert, Freshly Brewed Coffee, Decaffeinated Cof-

fee, Hot and Iced Teas 
 

                  Chicken French        Sliced London Broil 
       Boneless Breast of Chicken Sautéed in a   Marinated, Char-Grilled Flank Steak, 
          Lemon Butter Sauce and Topped with        Thinly Sliced and Topped with a  
       Artichoke Hearts.  Served with Rice Pilaf    Mushroom Bordelaise Sauce.  Served 
                and Fresh Seasonal Vegetables    with Garlic Mashed Potatoes and Fresh 
            Seasonal Vegetables 
   
             Sliced Sirloin of Beef                              Homemade Baked Lasagna 
       Sliced, Marinated Grilled Sirloin of Beef                 Lasagna Pasta Delicately Layered with 
    Finished with a Mushroom Bordelaise Sauce.      our Homemade Meat Sauce with a  
   Served with Garlic Mashed Potatoes and Fresh     Combination of Ricotta, Mozzarella, 
   Seasonal Vegetables          Parmesan and Romano Cheeses 
 
  Chicken Parmesan     Roast Pork with Apple Raisin Dressing 
       Boneless Breast of Chicken Breaded and   Slow Roasted Boneless Pork Loin served 
     Sautéed until Golden Brown.  Topped with   over an Apple Raisin Dressing Topped  
        Housemade Marinara Sauce and Fresh,                 with a Cider Cream Sauce.  Served with  
        Melted Mozzarella Cheese.  Served with        Garlic Mashed Potatoes and Fresh  
        a side of Pasta Marinara           Seasonal Vegetables 
 
    Broiled Haddock            Chicken Bocconcini  
     Haddock Broiled to Perfection and Finished               Chicken Breast Stuffed with Fresh Baby 
      With your choice of Lemon Pepper, Cajun,          Spinach, Sugar Sweet Ham and Bocconcini 
      Marinara or Casino Style.  Served with Rice       Mozzarella Topped with a Hollandaise Sauce 
           Pilaf and Fresh Seasonal Vegetables          Served with Rice Pilaf and Fresh  
               Seasonal Vegetables 
 
                  Pasta Primavera            Eggplant Parmesan 
   Fresh Vegetables Sautéed until Tender then       Eggplant Breaded and Topped with 
     Tossed with Fresh Pasta in a Roasted Red   Housemade Marinara Sauce and Melted 
            Pepper Cream Sauce       Mozzarella Cheese.  Served with a side  
                  a Pasta Marinara 
 
 

 All Banquet Charges will  be Subject to a Taxable 19% Service Charge and State Sales Tax         
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