
LUNCHEON BUFFET 
OR 

FAMILY-STYLE LUNCHEON 
$18.95 per person 

(Minimum 50 People) 

 
CHOICE OF TWO 

 
ROASTED CHICKEN 

Rosemary & herb seasoned chicken pieces 
 

SWEDISH MEATBALLS 
Baked meatballs in a Bordelaise Sauce 

 
ITALIAN SAUSAGE 

Sautéed with red, yellow & green peppers 
 

CHICKEN MILANESE 
Chicken Breast with Caper Sauce 

 
BAKED BOSTON SCROD 

Filets of roasted Baked Scrod with lemon butter sauce 
 

TOP ROUND OF BEEF 
Sliced top round of beef with a Bordelaise Sauce 

 
POLISH SAUSAGE WITH SAUERKRAUT 

Smoked sausage with marinated sauerkraut 
 

ROLLED CHICKEN FLORENTINE 
Stuffed chicken breast with spinach and cheese, natural sauce 

 
SUGAR CURED HAM WITH FRESH PINEAPPLE GLAZE 

West Virginia baked specialty ham 
 

BEEF SIRLOIN TIPS WITH BUTTERED NOODLES 
Tender strips of beef in a rich brown sauce 

 
 
 

FOR EACH ADDITIONAL ENTRÉE ADD $3.50 PER PERSON 
 
 
 
 
 



LUNCHEON BUFFET 
OR 

FAMILY-STYLE LUNCHEON 
(Continued) 

 
 
 

CHOICE OF ONE 
Layered Parmesan Cheese Potatoes 

Parsley Boiled OR Oven-Roasted Red-Skinned Potatoes 
Wild Rice and Vermicelli Sauté 

 
CHOICE OF ONE  

Green Beans with Toasted Slivered Almonds 
Baby Buttered Carrots 

Peas with Mushrooms and Onions 
Whole Kernel Corn in Butter 

 
CHOICE OF ONE 
Chocolate Cake 

Carrot Cake 
Brownies 

 
 

OPTIONAL 
Pasta with Meat Sauce 

($2.00 per person additional) 
 
 

ALL LUNCHEONS INCLUDE: 
Assorted Rolls and Butter 

Fresh Garden Salad with Chef’s Dressing 
Seasonal Fruit Salad (Buffet Only) 

Coffee, Hot Tea 
 
 
 
 
 

 
(18% Service Charge) 

(6% Sales Tax) 
 
 



 
 

INDIVIDUAL LUNCHEON MENU SELECTION 
(Minimum 50 People) 

 
 

HERBED BAKED CHICKEN 
Chicken seasoned with herbs and spices and baked to a golden 

brown 
$19.95 

 
ROAST BEEF 

Tender slices of slow roasted beef served with Au Jus 
$21.95 

 
BAKED SALMON 

Baked Norwegian salmon glazed with a honey mustard sauce 
$21.95 

 
GRILLED BREAST OF CHICKEN 

Marinated skinless, boneless chicken breasts, grilled to perfection 
$21.95 

 
HARVEST CHICKEN 

Chicken breast stuffed with apples, almonds, and raisins 
$22.95 

 
NEW YORK STRIP STEAK 

Fresh 100% sirloin strip char-grilled to perfection 
$22.95 

 
PRIME RIB 

Slow roasted and served with Au Jus 
$22.95 

 
 
 
 
  
  



 
 
 

INDIVIDUAL LUNCHEON MENU SELECTION 
(Continued) 

 
 

CHOICE OF ONE 
Layered Parmesan Cheese Potatoes 

Parsley Boiled OR Oven Roasted Red-Skinned Potatoes 
Wild Rice and Vermicelli Sauté 

 
 

CHOICE OF ONE 
Green Beans with Toasted Slivered Almonds 

Baby Buttered Carrots 
Peas with Mushrooms and Onions 

Whole Kernel Corn in Butter 
 
 

CHOICE OF ONE 
Chocolate Cake 

Carrot Cake 
Brownies 

 
 

ALL INDIVIDUAL LUNCHEONS INCLUDE: 
Assorted Rolls and Butter 

Fresh Garden Salad with Chef’s Dressing 
Coffee, Hot Tea 

 
 
 
 

18% Service Charge 
6% Sales Tax 

 
 


