
 

Chicken Caesar Salad 
With Romine Hearts, Aged Parmesan Cheese, 
Garlic Croutons and Fresh Lemon served with 

Classic Creamy Caesar Dressing 
$20.00 per person 

Bridal Shower  

Tuna Nicoise Salad  
With Albacore Tuna, Red Onion, Cherry         

Tomatoes, Olives and Fresh Green Beans served 
on a Bed of Lettuce with Balsamic Vinaigrette  

$20.00 per person 

Western Cobb Salad 
With Spring Mixed Greens, Grilled Chicken, 
Smoked Bacon, Tomatoes, Hard Boiled Eggs, 

Avocados and Pepper Jack Cheese served with        
Cilantro Ranch Dressing  

$20.00 per person 

Hot Plated Lunches 

Roasted Chicken  
With Cherry Tomato Vinaigrette, Roasted   
Rosemary Potatoes and Grilled Vegetables 

$22.00 per person 

Chili Seared Salmon 
Marinated in Brown Sugar and Ancho Chilies, 

with Roasted Corn, Pepper Relish, Rice Pilaf and 
Julienne Vegetables  
$22.00 per person 

Grilled Vegetable Napoleon  
Marinated in Balsamic and Garlic with            

Portabella Mushrooms, Eggplant, Zucchini,   
Yellow Squash and Carrots served with Roasted 

Red Pepper Coulis  
$22.00 per person 

Penne Pasta  
With Tomato Basil Garlic Sauce served with 
Grilled Chicken and Aged Parmesan Cheese  

$22.00 per person 

*All Plated Entrees are Accompanied with Freshly Baked Rolls and Sweet Butter. Freshly Brewed Coffee, Decaffeinated Coffee   
and FireSky Iced Tea. 


