
Please add 20% taxable service charge and 8.25% sales tax.  Minimum orders apply on some items.
Prices are subject to change without notice.  Groups of less than 15 guests incur a service charge of 
35.00.  Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness.  

Seated Luncheons

SALADS
Please select one 

Tossed garden salad
Fresh spinach salad
Caesar salad
Romaine hearts with teardrop 
tomatoes, hearts of palm,
grand avocado dressing

SALAD DRESSINGS
Please select two

Creamy italian, low fat italian,     
honey mustard, bacon 
vinaigrette, caesar, red pepper 
vinaigrette, blue cheese, ranch,     
balsamic vinaigrette, raspberry 
vinaigrette, and grand 
avocado dressings

All entrée selections include a 
salad with two dressings, fresh 
garden vegetable, rice or potato, 
rolls and butter, dessert, coffee, 
decaf and iced tea

SLOW ROASTED 
PRIME RIB OF BEEF
A generous 8 ounces, au jus  
33.00

GRILLED RIB-EYE STEAK
8-oz marinated with fresh herbs 
and olive oil topped with onions, 
peppers, mushrooms  35.00

FLANK STEAK FLORENTINE
Tender flank steak stuffed with 
boursin cheese and spinach in a 
rosemary and garlic reduction  
29.00

STUFFED PORK LOIN
With fruit, berries, apples, spinach 
and sauce of brandy and 
roasted shallots  29.00

PEPPER CRUSTED 
NORWEGIAN SALMON
Ginger dill buerre blanc sauce  
30.00

BLACKED HERBED 
CRUSTED CATFISH
With roasted southwestern 
corn sauce  29.00

CITRUS CHICKEN ROULADE
Stuffed with fresh seasonal 
julienne vegetables and smoked 
gouda cheese with a citrus 
reduction sauce  29.00

POTATO CHIP CHICKEN
Baked chicken breast encrusted 
with crushed potato chips, 
topped with a light mustard 
sauce and served with mashed 
potatoes and country gravy  
29.00

TRI-COLOR TORTILLA 
CRUSTED CHICKEN BREAST
Southwestern seasoned pan 
seared with sherry-cream 
reduction topped with 
pico de gallo  29.00

GRILLED LEMON CHICKEN
Breast of chicken marinated and 
sauced with citrus madeira 
reduction and capers  29.00

PESTO CHICKEN 
CHARDONNAY
Marinated and grilled chicken 
breast in basil cream sauce  
29.00
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Please add 20% taxable service charge and 8.25% sales tax.  Minimum orders apply on some items.
Prices are subject to change without notice.  Groups of less than 15 guests incur a service charge of 
35.00.  Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk 
may increase your risk of foodborne illness.  

Entrée Salads

The entrée salads include two 
dressings, baskets of bread 
sticks and croutons, coffee, 
decaf and iced tea and your 
choice of desserts

Please select ONE menu only 
for your group. Split orders incur 
an additional charge of 2.00 
per person

GRILLED CHICKEN & 
SHRIMP DUET
Chicken breast marinated and 
grilled with gulf shrimp on fresh 
spinach greens, bacon, tomato, 
egg, sweet onion  29.00

GRILLED CHICKEN 
CAESAR SALAD
Romaine hearts, crisp croutons 
and parmesan cheese tossed 
with housemade caesar 
dressing served with your choice 
of grilled:

Chicken 28.00
Salmon 31.00
Shrimp 31.00

CRISPY CHICKEN SALAD
Fried chicken tenderloins atop 
field greens with tomato, english 
cucumber and cheddar cheese 
28.00

MEDITERRANEAN 
TUNA SALAD
Seared tuna (medium rare), 
tomato, english cucumber and 
kalamata olives, feta cheese 
on a bed of romaine hearts, 
toasted pita chips, 
greek vinaigrette  29.00

CHILLED SMOKED FLANK 
STEAK SALAD
On a bed of romaine and mixed 
field greens, tomato wedges, 
english cucumbers, blue 
cheese and walnuts  29.00

GRANDE TACO SALAD
Seasoned ground beef with 
lettuce, tomatoes, shredded 
cheddar and jack cheese
filling, a crunchy corn tortilla 
with an ancho 
vinaigrette dressing  24.00

Gourmet Deli 
Sandwiches

SMOKED TURKEY AND HAM
Smoked turkey and Boar’s 
Head® smoked ham on marble 
rye with gruyere swiss cheese, 
german potato and cucumber 
salads, apple-
horseradish mustard  28.00

THE CARNEGIE 
DELI PLATTER
Smoked peppered beef, roast 
turkey, black forest ham with 
chicken salad, swiss, american 
and pepper jack cheeses, 
potato salad, california fruit 
salad, baskets of 
gourmet breads  29.00

CHICKEN CLUB CROISSANT
A flaky croissant layered with 
grilled chicken breast, smoked 
turkey, crisp bacon, swiss 
cheese, lettuce and tomato, 
accompanied by fruit salad
27.00
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