LUNCH SANDWICH BUFFETS

$24
Chefs Daily Selection of Soup
Romaine and Baby Greens with Zucchini, Grape Tomatoes, and Cauliflower
Parmesan Peppercorn Dressing and White Balsamic Vinaigrette
Turkey on Ciabatta Roll with Cranberry Marmalade, Smoked Gouda, Cream Cheese and Arugula
Hummus Wrap with Feta, Cucumbers, Tomato, Spinach, Green Onion and Julienne Carrots
Tuna Salad on Whole Wheat with Baby Swiss, Red Onions, Leaf Lettuce and Black Peppercorn Aioli
Beef Sirloin on Marble Rye with Tomato Slaw and Baby Swiss
House Made Potato Chips
Chef Selection of Sweets

DESIGN A LUNCH BUFFET

Includes Chef Selected Dessert, Rolls, Freshly Brewed Iced Tea and Coffee
Mininum 25 Guests
$28

Two Starters

Washington Duke Shrimp and Corn Chowder with Bacon
Tomato Basil Bisque
Field Greens Salad with Tomatoes, Cucumbers, Shaved Carrots and Assorted Dressings
Spinach with Feta Cheese, Roma Tomato, Cremini Mushrooms and Aged Sherry Vinaigrette
Classic Caesar Salad with Rustic Croutons
Traditional Pasta Salad with Feta, Tomato, Olives, and Lemon Basil Vinaigrette
Grilled Vegetable Panzanella Salad
Tomato & Mozzarella Caprese Salad
Southern Style Potato Salad

Two Entrées
Buttermilk Fried Chicken
Rosemary Grilled Chicken with Roasted Pepper Jus
Penne Pasta with Tiger Shrimp, Roma Tomatoes, Artichokes, Spinach, Gatrlic and Fresh Basil
Grilled Salmon with Orzo Pilaf and Lemon Parsley Essence
Smoked BBQ Pork with Eastern & Western Carolina BBQ Sauce
Rotini Pasta with Grilled Chicken, Spinach, Tomato, Green Peas, Basil Parmesan Sauce
Cheese Ravioli with Asparagus, Zucchini, Yellow Squash, Roasted Pepper Cream Sauce

Two Sides
Roasted Vegetable Medley
Home Style Yukon Gold Mashed Potatoes
Slow Cooked Green Beans with Bacon
Sautéed Carrots with Tarragon Butter
Baby Green Beans with Almond Brown Butter
Wild Rice Pilaf with Fresh Herbs
Herb Roasted Potatoes
Sage Brown Butter Whipped Sweet Potatoes

Al food and beverage prices are subject to 20% service charge and 6.75% sales tax
Lriges are subiect 1o chanse without notice 1111




