SIT-DOWN LUNCH SELECTIONS

Lunches available until 3:00 PM

(Hot Lunch Entrées Include: Choice of Soup Du Jour or Salad in 

addition to a choice of Vegetable and Potato)

 (All lunches are priced per person)

Filet of Sirloin

Six-Ounce Petite Filet of Sirloin served with sautéed Mushrooms and Bordelaise Sauce

Strip Steak Sandwich

Eight-Ounce served Open on a Ciabatta Garlic Toast

Chicken Francaise

Egg Battered Breast of Chicken with a 

light Lemon Sauce
Asiago Stuffed Chicken

Stuffed with Scallions, Asiago Cheese and Laced

with a Creamy Buerre Blanc

Quiche Lorraine
Swiss Cheese, Chives and Bacon
Vegetable Risotto

Grilled Assortment of Vegetables 
Roasted Pork Tenderloin

Apple Chutney and Natural Gravy
Fillet of Salmon

Grilled Salmon Fillet topped with a Dill Beurre Blanc
Parmesan Encrusted Salmon

Salmon with Pesto Sauce

Chilean Sea Bass

Oven Roasted Portobello Mushrooms with Artichoke and Roasted Tomato Jus and Basil Garnish

Stuffed Sole

Stuffed with Crabmeat and Scallops served on a bed of Basmati Rice with Lemon Thyme Beurre Blanc

Oriental Salad
Mixed Greens, Broccoli, Red Peppers, Mushrooms, Red Onion and Snow Peas with Tangerine Vinaigrette with Grilled Chicken Breast 

Davis Salad

A bed of fresh Greens topped with Feta Cheese, Tomatoes and your choice of Grilled Chicken or Beef, served with Balsamic Vinaigrette

Beef


             Chicken

                          
Chicken Caesar
Grilled Chicken Breast served with Crisp Romaine Leaves, Croutons and Classic Caesar Dressing

Transit Valley Salad
Mixed Greens, Apples, Pears, Candied Nuts, Gorgonzola Cheese, Dried Cranberries and Grilled Chicken with Port Wine Vinaigrette

Chicken Salad and Tuna Salad
On a bed of greens with a side of Fruit
Julienne Salad

Mixed Greens, Swiss Cheese, Ham, Turkey, Egg, and Choice of Dressing

BREAKFAST AND LUNCH BUFFET’S

Lunches available until 3:00 PM

(35 person minimum)

(All buffets are priced per person)


Continental

Fresh Baked Selection of Danish and Muffins

Assorted Bagels

Seasonal Fresh Fruit Salad

Preserves, Butter, Cream Cheese

Chilled Assorted Fruit Juices

Fresh Brewed Coffee and Tea

Breakfast Enhancements

Scrambled Eggs

Bacon or Sausage

Eggs Benedict served with Hollandaise Sauce

Enhancements Requiring Chef’s Fees

Carved Virginia Baked Ham with Raisin Sauce    
Chef Prepared Omelets with Assorted Fillings 
Waffles served with Whipped Cream 

Syrup and Melba Sauce 

Lunch Entrée Buffet

Homemade Bread and Butter

Tossed Green Salad with an Assortment of Dressings

Pasta Salad or Hot Pasta
Chef’s Potato
Chef’s Vegetable
Choice of Two Hot Entrees
Coffee and Tea

Choice of Two Hot Entrées

Chicken Francaise

Chicken Marsala with Mushroom and Wine Sauce
Chicken Piccata
Beef Stroganoff with Buttered Noodles

Italian Haddock
Pan-Seared Salmon enhanced with Dill Sauce
Express Lunch Buffet

Freshly Sliced Turkey off the Bone, 

Honey Baked Ham, Tuna Salad and Roast Beef

(Pick Three Meats)
Sandwiches

Wraps

Potato or Pasta Salad
Chef’s Choice of Appropriate Bread and
Wraps displayed in Baskets and Platter

Pickles and Potato Chips

Coffee and Tea

Manhattan Deli Buffet

Freshly Sliced Turkey off the Bone, 

Honey Baked Ham, Tuna Salad and Roast Beef

Selection of Assorted Cheeses, Breads, and Rolls

Crispy Lettuce, Sliced Tomatoes, Shaved Red Onions

Select Greens with Dressings

Potato Salad

Relish Tray and Appropriate Condiments

Coffee and Tea
DESSERT SELECTIONS

(All desserts are price per person)
Mini Crème Brulee Station

Choice of Two Flavors, Raspberry, Apricot, Vanilla, Coffee, Chocolate

 Banana, Crème de Mint, Orange, Bailey’s, Kahlua, and Hazelnut

Flambé Station

Bananas Foster, Cherries Jubilee, Strawberries Grand Marnier Flambéed Tableside

Served with Vanilla Bean Ice Cream and Chocolate Fondue with Fresh Strawberries

Mini Desserts
Assorted Petit For’s, Pastry Hearts, Cannoli, Éclairs, Crème Puffs

 and Fresh Seasonal Berries with Whipped Cream
Ice Cream Sundae Bar
Deluxe Toppings and Assorted Cookies
New York Style Cheesecake

Raspberry Swirl or Cookies and Cream
Warm Fruit Crisp

Warm Peach or Apple Crisp with Vanilla Ice Cream

Peanut Butter Pie

Creamy Whipped Peanut Butter filling with Chocolate Cookie Crumb Crust


Vanilla Ice Cream with Chocolate Sauce

Additional Desserts Available Upon Request
BEVERAGE SERVICES

By Consumption

Beer

Wine

Liquor

OR
Premium Four Hour Open Bar Package
Beer and Wine Bar Service

Includes Assorted Soft Drinks & Juices

House Wine Service at Tables
Chardonnay, Pinot Grigio, Sauvignon Blanc

Cabernet Sauvignon, Merlot

Champagne

Wycliff Brut Champagne  
Asti Spumante  
Great Western  
Champagne/Wine Punch

Corkage Fee
Should you prefer to supply your favorite wines

Fruit Punch

Coffee Station

Assorted Coffee and Tea
Wine List

Many fine wines are also available from our Wine List for your enjoyment.

If a wine you desire is not on our list, we will order it for you.





















