Hot Luncheon
& Dinner Menu

Includes catering grade paperware and silverware
10 guest minimum










Gourmet Hot Luncheon/
Dinner Menu

Includes your choice of two sides, one salad, freshly baked rolls with whipped butter
10 person minimum
market price (Ask your coordinator about these amazing dishes)

POULTRY

Chicken Divine - Medallions of chicken and broccoli in a creamy cheddar sauce with
dijon and white wine

Chicken Fantasia - Olive oil, mushrooms, garlic, asparagus and artichokes. Topped with

mozzarella cheese and marinara sauce

Stuffed Chicken with goat cheese, spinach and roasted red peppers

Pan Roasted Chicken served in a port wine sauce with gorgonzola

Pan Roasted Chicken with Maine lobster and lump crabmeat

Chicken Sinatra with shrimp and mushrooms in a peach schnapps cream sauce

Seared Duck Breast served with pinot noir sauce

BEEF & PORK

Beef Tenderloin served with tarragon butter

Wafer Thin Slices of London Broil topped with red wine sauce
Tenderloin Medallions with lemon and capers

Filet Mignon with a merlot cream sauce

Crab Stuffed Filet served with a whiskey peppercorn sauce

Sirloin Tips in wild mushroom sherry sauce

Stuffed Pork Chops with a balsamic reduction

Pecan Crusted Pork Tenderloin served in mushroom cream sauce

Veal Scallopini - Fresh mushrooms, onions and tomatoes. Served in our house-made
marinara sauce

FROM THE SEA

Homemade Jumbo Lump Crab Cakes

Seafood Newburg

Herb Encrusted Salmon

Rosemary Seared Ahi Tuna with red wine shallot
Charred Salmon chardon glaze and Thai salsa

PASTA/VEGETARIAN

Includes your choice of salad, freshly baked rolls with whipped butter

Penne Arabiata - Black olives, hot peppers, anchovies, onions, bacon and

capers sautéed with marinara sauce spiked with Tabasco
Lobster Ravioli served in a lobster cream sauce

Fettuccine with smoked salmon & asparagus

Pasta with portabella mushrooms, caramelized onions and goat cheese

Risotto with asparagus and shrimp
Farfalle with sun dried tomatoes, arugula and fresh herbs

Pappardelle served with lobster, leeks and white truffle oil

SIDE DISHES

Potato Gratin

Potato Lyonnaise

Basmati Rice with almonds

Potato & Baby Spinach Gratin

Sauteed Spinach with shallots & fresh garlic
Tiny Carrots, Petite Peas & Radicchio
Wild Rice with toasted pine nuts & cranberries
Broccoli Rabe

Glazed Carrots with raisins

Vegetable Jambalaya

Asparagus with roasted peppers and shallots
Wild Mushroom Risotto with gorgonzola
Goat Cheese Scalloped Potatoes with chive blossoms

SALADS

Classic Caesar with roasted peppers and asparagus

Frisee Salad with pears, bleu cheese and hazelnuts
Watercress and Arugula with Roquefort and crispy bacon
Spring Mix

Hearts of Palm

Wilted Spinach and Bacon
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