Plaled Mewn Geleclics

Lunch Menus 10am - 3pm ~ Dinner Menus 4pm - 8pm

Meals include:

Your choice of a Garden Fresh Salad with Dressing or Classic
Tossed Caesar Salad ~ Vegetables ~ Rice or Potatoes ~ Fresh
Baked Rolls & Butter
Fresh Brewed Coffee ~ Iced Tea ~ Lemonade ~ Water

Buffet Service Available for these selections: subtract $5.00 per person
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Chicken

Chicken Marsala
Tender Boneless Breast of Chicken Sauteed in a Marsala Wine Sauce & Mushrooms

California Chicken
Boneless Breast of Chicken in a Light Cream Sauce with Artichokes & Sundried
Tomatoes

Chicken Provencale
Boneless Breast of Chicken Rubbed with Olive Oil, Marinated with Lemon & Herbs
and Charbroiled

Tuscany Chicken
Grilled Italian Spiced Boneless Breast of Chicken topped with Chopped Fresh Basil
and Roma Tomatoes

Mediterranean Chicken
Boneless Breast of Chicken Stuffed with Spinach, Feta Cheese & Olives and
Topped with a Balsamic Glaze

Beef
Tri-Tip
Marinated & Roasted to Perfection. Sliced Thin and Covered in AuJus
Pepper Steak
Top Sirloin Brochettes sauteed with mushrooms, tomatoes, bell peppers
& onions
Filet Mignon

This Premier Tender Cut Meat is Grilled and Laced with a Balsamic Demi Glaze

Seafood

Salmon
Baked and Served with a Lemon Caper Sauce

Tequila Lime Shrimp
This Premier Tender Cut Meat is Grilled and Laced with a Balsamic Demi Glaze

LobsterTail . . . . ... ... .. .. ... ... Market Price

Petite Filet & Salmon or Shrimp

Vegetarian Available upon Request

All prices are subject to a 20% service charge and current sales tax



Ruppel Geleclions

A Classic Buffet

Your Choice of Two Entrees

Oven Roasted Tri-Tip
Pepper Steak ~ Chicken Marsala

California Chicken ~ Salmon

Garden Fresh Salad with Your Choice of Dressings
Pasta Salad Primavera & Fresh Spinach ~ Strawberry Salad

Seasoned Wild Rice or Roasted Baby Red Potatoes

Sauteed Mixed Vegetables

Fresh Baked Rolls & Butter

Fresh Brewed Iced Tea ~ Lemonade ~ Coffee ~ Water

South of the Border Buffet
Your Choice of Two Entrees

Chicken or Beef Fajitas
Carne Asada -~ Carnitas ~ Chicken Enchiladas
Mexican Caesar Salad & Roasted Corn Salad
Cucumber Salad
Spanish Rice ~ Refried Beans
Chips & Salsa
Fresh Brewed Iced Tea ~ Lemonade ~ Coffee ~ Water

Italian Buffet
Your Choice of Two Entrees
Tuscany Chicken ~ Rotini Pasta with Italian Sausage
Fettuccine Alfredo with Chicken & Vegetables

Mostaccioli with Meat Sauce

Classic Tossed Caesar Salad

Antipasto Salad & Caprese

Sauteed Mixed Vegetables

Warm Garlic Bread

Fresh Brewed Iced Tea ~ Lemonade ~ Coffee ~ Water

Mediterranean Buffet
Chicken & Beef Kabobs
Greek Salad
Tabbouleh Salad
Roasted Vegetables
Seasoned Wild Rice ~ Mixed Olive Medley
Hummus
Warm Pita Bread
Fresh Brewed Iced Tea ~ Lemonade ~ Coffee ~ Water



Hoy5 d cewryes Seleclions

Light Hors d’oeuvres
Price per person
Seasonal Fresh Fruit
Fresh Vegetables with Herb Dip
Gourmet Cheese & Crackers
Hummus with Pita Triangles
Chips ~ Salsa ~ Guacamole

Hot Hors d’oeuvres
Price per person
Spinach Artichoke Dip with Baguettes .
Italian Meatballs
Tequila Lime Shrimp Skewer
Teriyaki Chicken Skewer

Desseryl Geleclions

Sweets Buffet
includes two to three items per person
An assortment of artfully arranged sweets
which may include:

Cream Puffs ~ Petite Parfaits ~ Cheese Cake Bites
Double Chocolate Brownies ~ Chocolate Dipped Strawberries
Chocolate & Caramel Dipped Pretzels
Lemon Tarts ~ Mini Cupcakes ~ Classic Cookies
and so much more...

Individual Desserts

New York Style Cheese Cake with Strawberry Topping
Carrot Cake

Seasonal Cobbler
(add Vanilla Ice Cream $1.)
Bread Pudding with Jack Daniels Sauce

Outside Dessert Policy
Outside Cakes and Candy Tables are allowed with prior approval only. A
required fee of $1.50 per person will be applied for cake cutting, dessert

serving and china and flatware.

Beyveyages

Soft Drinks & Bottled Water
Sparkling Punch & Lemonade
Sparkling Punch & Fresh Brewed Coffee
Fresh Brewed Coffee - Decaf - Hot Tea
Unlimited Soft Drinks - Lemonade - Coffee
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