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Tuesday Lunch
Salad Bar Lunch Buffet
Romaine & Spinach
Grilled chicken breast & grilled 
steak
Carrots, cheddar cheese, 
cucumbers, edamame, hard-
boiled eggs, tomatoes, croutons, 
sunflower seeds
Italian & Ranch dressings
Tomato Basil Soup (VG)
Signature Fudge Brownies
Assorted Gourmet Cookies

Tuesday Afternoon Break
Build Your Own Trail Mix
Wasabi Peas, Chex Mix, Yogurt 
Covered Raisins, Chocolate 
Almonds, Roasted Nuts, Dried 
Fruit, and Chocolate M&M’s.
Seasonally Inspired Whole Fruit

Tuesday Evening Reception
Chef-Attended Beef Tenderloin 
Carving Station, served with 
assorted petite rolls, horseradish 
cream, mustard and au jus
Macaroni and Cheese Bar, Assorted 
Toppings including: Grilled Chicken, 
Pepperoni, Diced Ham, Crushed 
Doritos, Green Onions, Jalapenos, 
Tomatoes and Shredded Cheddar 
Cheese
Charcuterie and Cheese Display
BBQ Chicken Quesadilla
Mushroom Tarts
Seasonal Vegetable Crudite

Wednesday Breakfast
Orange and cranberry juice, whole 
milk and 2% milk
Fresh fruit and berries
Assorted breakfast pastries
Sliced Bagels served with cream 
cheese, butter, and fruit spread
Assortment of individual yogurts
Homemade granola
Assortment of cold cereals
Scrambled eggs
Hash browns
Bacon and sausage links
Smoked Brisket Hash

Wednesday Morning Break
House-Made Cinnamon Rolls
Seasonal Fresh Fruit and Berries
Orange and Cranberry Juice
Wednesday Lunch
Italian Lunch Buffet
Minestrone Soup
Roasted Garlic Bread with Olive Oil 
and Balsamic 
Caprese Salad with Tomato, 
Mozzarella Pearls, Basil, Olive Oil 
and Balsamic
Caesar Salad with Romaine, 
Parmesan, Croutons, and Creamy 
Dressing ~~
Lightly Breaded Chicken Piccata
Penne Rigate with Italian Sausage 
and Spinach ~~
Salmon with a Puttanesca Sauce
Broccolini with Garlic and Olive Oil
Roasted Herbed Fingerling 
Potatoes
Cannolis and Tiramisu

Wednesday Afternoon Break
Vegetable Crudité and Hummus
Kind Bars
Fruit Skewers with Vanilla Yogurt 
Dipping Sauce

Wednesday Dinner
Brie & orange marmalade crostini
Marinara meatballs
Pimento mac & cheese fritters
Tossed green salad with ranch & 
balsamic
Burgundy beef tips in wine 
reduction
Grilled chicken with citrus beurre 
blanc sauce
Oven roasted redskin potatoes
Garden fresh green beans
Brownie & bar desserts, homemade 
mini cookies

Thursday Morning Breakfast
Orange and cranberry juice, whole 
milk and 2% milk
Fresh fruit and berries
Assorted breakfast pastries
Sliced Bagels served with cream 
cheese, butter, and fruit spread
Assortment of individual yogurts
Homemade granola
Assortment of cold cereals
Scrambled eggs
Roasted fingerling potatoes
Bacon and sausage links
Waffles served with butter and 
syrup

Thursday Lunch
Potato Salad
Assorted Bags of Chips
Build your Own Sandwich to 
Include:
Sliced Breads, Rolls, Ham, Turkey, 
Roast Beef, Chicken Salad, 
Assorted Sliced Cheeses, Sliced 
Tomato, Red Onion, Lettuce, 
Mustard, Mayonnaise, Horseradish, 
Olive Oil and Vinegar
Assorted Gourmet Cookies

MEAL SELECTIONS


