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LUNCH SELECTIONS  

Lunch Combo 

Soup & salad, half sandwich & salad, or soup & half sandwich paired with fruit or chips. Served. 

 

$22.00 per person 

Lunch Buffet 

Choice of two sandwiches, one soup, one salad, one side and assorted cookies. 

$26.00 per person 

Soup Selections 
Broccoli Cheddar, French Onion, Tomato Basil,  

Loaded Baked Potato, Chicken Noodle 

 

Side Selections 
Pasta salad, potato salad, pineapple slaw, coleslaw, chips 

Arcadian Salad 
Assorted baby salad greens and romaine lettuce, topped with 

raisins, dried cranberries and a wedge of Swiss cheese. Best 

served with raspberry vinaigrette.  
 

Classic Caesar Salad 
Fresh romaine lettuce topped with parmesan cheese and herb 

croutons. Best served with Caesar dressing.  
 

Garden Salad 
Fresh chopped iceberg and romaine lettuce tossed with red 

cabbage and carrots. Topped with red onions, cucumbers, 

cherry tomatoes and a wedge of cheddar cheese.  
 

California Salad 
Chopped romaine, topped with sliced strawberries, Mandarin 

oranges and purple onion rings. Served with a house-made 

poppy seed dressing.  
 

Betty Salad 

Baby spinach with assorted greens topped with bacon,  

hard boiled eggs and fresh bean sprouts.  

Served with a Betty style dressing.  
 

Apple Walnut Salad 
Fresh romaine tossed with spinach, sliced apples and candied 

walnuts. Topped with Gorgonzola cheese and bacon bits. 

Served with a side of maple balsamic vinaigrette. 
 

Forest Berry Salad 
Spring mix with dried cranberries, fresh strawberries,    pecans 

and feta cheese.  Served with an apple berry  

balsamic vinaigrette. 
 

Iceberg Wedge 
Wedge of crisp iceberg lettuce, bacon bits, diced tomatoes, 

crumbled bleu cheese and ranch or bleu cheese dressing. 

Turkey Club 
Sliced turkey pastrami served with lettuce, mayonnaise, 

applewood smoked bacon and topped with bruschetta. 

Served on swirl rye bread. 
 

Steak Bruschetta 
Slow roasted bistro steak sliced thin, topped with 

bruschetta, lettuce and a homemade arugula aioli. 

Served on a warm Italian roll. 
 

Pesto Chicken 
Marinated and grilled chicken breast topped with a 

house-made basil pesto with roasted red peppers. Served 

on a toasted ciabatta roll. 
 

Stuffed Portobello Mushroom 
Marinated and roasted portobello mushroom cap stuffed 

with fresh vegetables and topped with mozzarella cheese. 

Served on a toasted ciabatta roll. 
 

French Dip Roast Beef 

Braised roast beef topped with mozzarella cheese. Served 

on a toasted Italian roll, brushed with horseradish au jus.  
 

Pulled Pork Sandwich 
Slow roasted pulled pork mixed with our homemade 

barbeque sauce. Topped with roasted onion and cheddar 

cheese. Served on a warm ciabatta roll. 
 

Chicken Salad Croissant 
House-made with premium chicken, celery, and mayonnaise. Served 

with a buttery, flaky croissant. 



Yogurt parfait, fresh fruit salad, fresh whole fruit, assorted boxed cereals,  

assorted breakfast breads, orange juice, milk and coffee.  

Continental Breakfast 

Brunch Buffet 

Assorted Fruit Salad 

Breakfast Breads 

Scrambled Eggs 

Bacon & Sausage 

Hashbrowns 

Pancakes or French Toast Casserole 

Syrup/Fruit Toppings 

Choice of sandwich 

Choice of soup 

Garden, Caesar, or Arcadian salad 

 

  

BRUNCH SELECTIONS  

$28.00/person 

Brunch Buffet Add-Ons 

BEVERAGE SELECTIONS  

Soft Bar 
$6.00/person 
Includes Water, Coffee, Juice, and assorted Coke products.   
 

Soft Bar & Mimosas 
$9.00/person 
Includes Water, Mimosas, Coffee, Juice, and assorted Coke products.   
 
 

Pop, Beer, & Wine Bar 
$18.00/person 
Your selection of one draft beer, along with Cabernet Sauvignon, Chardonnay, 

and Moscato. Chilled juices and soft drinks will also be provided.  

$18.00/person. 

Additional Homemade Soup - $2.00/person 

Tater Tot Casserole- $2.50/person 

Frittata (Vegetarian or Meat Lovers) - $3.00/person 

Chef-Attended Omelet Station- $5.00/person 

Additional Lunch Side- $1.50/person 

Chicken ‘N’ Waffle Skewers- $2.50/person 

Chorizo Bake-$2.50/person 

Chef-Attended Roast Beef Carving Station- $5.00/person 

Specialty Beverage 

Add-Ons: 
 

Lemonade- $1.00/person 

Specialty Coffee Bar- $1.50/person 

Signature Mocktail- $2.50/person 

Bloody Mary’s- $3.00/person 

Kahlua & Bailey’s- $3.00/person 

 


