LUNCHEONS

BEEF/PORK

Sicilian Steak - choice tenderloin, ltalian breadcrumbs, sauteed mushrooms, baked potato. $17.50
Filet Mignon - center cut filet, sauteed mushrooms, baked potato. $17.50

Prime Rib of Beef - slow roasted boneless cut, horseradish sauce, baked potato. $17.50
Tenderloin Tips and Mushrooms - buttered noodles. $15.25

S’cuﬁeJ Porl( C|'|0P -10 oz, s{uﬁeé wi{h a sage Jressing, WHZI'I roas{eJ L)aL))/ reA Po{a{oes, $]55O
Sliced Roas{ Porl( I_oin - sage Jressing, wLiPPecj Po{a{oes, rosemary PorL gravy. $]475

POULIRY

Chicken Parmesan - boneless breast lightly breaded, mozzarella cheese, tomato sauce, over angel hair pasta. $14.95
Chicken Sarafina - boneless breast sautfed, creamy chicken mushroom sauce, over angel hair pasta. $14.75
Chicken Cordon Bleu - Swiss cheese and Canadian bacon, with rice pilaf. $15.50

Chicken Marsala - boneless breast sauteed, Marsala wine and mushroom sauce, over angel hair posta. $15.50
Roast Turkey - whipped potatoes, dressing, gravy. $15.25

SEAFOOD

Shrimp Scampi - sauteed shrimp with white wine and garlic, over angel hair pasto, lemon butter. $16.25
Crab Stuffed Shrimp - five shrimp over angel hair pasta garnished with chopped tomato, lemon butter. $17.25
Broiled Orange Roughy - topped with toasted almonds, lemon butter, baked potato. $18.50

Broiled Tilapia - served over wilted spinach with tomato basil butter sauce, roasted baby red potatoes. $15.95
Atlantic Salmon - grilled, lemon butter, baked potato. $17.25

Fish Fr)l (HaJcIocl() - |igL{|>/ breaded served with french ](ries, Po{a{o Pancal(e, cole s|aw, tartar sauce and lemon. $]275
(Fri(Jays On|>/)

OUI’ |LII'1C|'1€S our servecl WI{l’] gcrc'en SCI|CIA, |'101[ vege{aue (wLere GPP']COH@), L)everage C]I"IC| clesser{.




SALAD AND SANDWICHES

FrencL DIP - {Linly s|ice4 roast Lee{ an mel{eJ Swiss cLeese on French Lreo&, au jus, Eeveroge. $|O75

Wl]ijcelwouse - S|iC€S O\[ {url(ey CIFI(J IDCILE(J LICITT'I7 {OPPQ(J Wl{l"l l)acon, GSPGFGgUS, {oma{o, Cl"le(J(JGI’ cLeese sauce, SEI’VQ(J over
{OGS{ PO]H{S |:>everclge. $HOO

Cl‘licl(en SalaJ - on croissant, L)everage. $1025
Cl’le]ps Salad Bowl - ju|ienne o]( ham and {urLey, tomato, eggq, American clﬂeese, riPe o|ives, choice o{ Aressing, Leverage. $995

SeafooJ Salacl - combination o]( squtEecJ s|1rimP and sccHoPs with riPe olives, avocaclo, red onion and asiago cheese
with choice o{ Aressing, L)everclge. $]225

CI‘IOPPeJ Salad - {ine|y choPPec| iceberg ancJ romaine |eHuce {osseA wi”w gri“e(J cFicLen l)reas{, c|'10|:>Pe<:| tomato,

cucumker, red onion, Gorgonzola cheese, crisPy ProsciuHo and riPe olives with an extra virgin olive oil and balsamic

Jressing, Iseverage. $”75

Cl'licl(en ancl SPinacL Salad - gri”e& chicken breast with sPinacl‘u, new Po{a{oes, {reslw mushrooms, red onion, hard
cooked eqg and croutons, {oPPecJ with hot bacon c|ressing, l)everage. $]]25

Classic Cl’licl(en Caesar - gri“ecl clﬁcLen I:)reas{ over romaine |eHuce {ossecj wi{lw Caesar cjressing amJ Lomemucje
croutons, L)everoge. $]O75

ADD-ONS FOR SALADS AND SANDWICHES:
SouP o{ {Le cJay $|5O Gela{o $25O
S{rawberry or chocola{e sunc|ae $2OO CGPPuccino Erownie $225

PIZZA AND PASTA BUFFET

(Minimum of 25 guests)
Garden salad with ltalian dressing
Garlic bread
Choice of lasagna with meat sauce or penne pasta with meathalls or marinara sauce
Variety of our homemade pizzas

SPumoni ice cream

$]5OO Per Person




SOUP AND SANDWICH BUFFET

(N\inimum o\[ 25 gues{s)

Homemade soup, assorted Jcray o{ sliced {urLey, baked |'10m, salami and roast lnee{. AccomPaniecJ with Wisconsin clweese,

s|ice(4 raw onion, tomato, |eHuce, PicLles ancJ ](rest ro”s. \/ege{aue Jtrc1>/ wthL] |'10use c|ressing. Homema&e Po{a{o chiPs.

Brownies or COOL]GS CII'IA Leverage. $]325 Pel’ Person

DELUXE LUNCH BUFFET

Cl’IOOSG From:

Carved Ham

Carved Roast Beef

Roast Pork Loin with dressing

Roast Turkey with dressing

Baked Chicken with dressing

Chicken Sarafina with angel hair pasta
Tenderloin Tips with noodles

Beef Stroganoff with noodles

BGL@A LGSGgﬂG, mea{ sauce

Bal(ecl HG(HOCL Horen{ine

Also Included:

(N\inimum o{ 35 gues{s)

Cl’IOOSG One POJ(OJ(OI
Oven roasted baby red
Farsley Boiled baby red
Whipped

Rice Pilof

Green l)eans, \/ege{uue {ray wi{h kouse cjressing, Assor{ecj Wisconsin cheese {ray, Fresh {rui{ {ray

Desser’c

CI‘IOOSQ one:

Spumoni ice cream

Sherbet

Vanilla with chocolate or strawberry

S |’1ee{ ca l(e

Also |nc|u<JecI: ltalian l:)reocJ, coHee, tea or milk

Two Entrees $1795  Three Entrees $19.50
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