
All Food and Beverage Charges Subject to 18% Gratuity and 7% Sales Tax

Sit Down Lunch Package for Groups of 45 Guests or More
Tableside Offering of Coffee, Assorted Teas, and Soft Drinks

First Course
(Choose 1)

Garden Salad, Balsamic Vinaigrette
Caesar Salad, Locatelli Cheese, Garlic Crouton

Eggplant Rollantine, Plum Tomato Sauce
Tortellini Carbonara with Peas & Mushrooms

Penne Pasta ala Vodka
Fresh Mozzarella, Sliced Tomato, Basil Pesto Drizzle

Main Course
(Choose 3)

All Lunches Are Accompanied With Chef's Selection of Starch & Vegetable, Rolls & Butter
Chicken Florentine, Spinach & Mozzarella, Lemon Butter Sauce

Chicken ala Oscar with Lump Crabmeat, Asparagus, & Hollaindaise Sauce
Chicken Sorrento with Prosciutto, Eggplant, Mozzarella, Tomato Demi

Tilapia Oregennata, Chive Citrus Beurre Blanc 
Crab Stuffed Filet of Flounder, Lemon Butter Sauce 

Macadamian Crusted Cod, Tropical Fruit Salsa
Maryland Crab Cakes, Sauteed Spinach, & Caper Aioli

Vegetable Lasagna, Sauce Bechamel
Penne Pasta Primavera, Light Garlic Cream

Bow Tie Pasta with Baby Shrimp & Bay Scallops, Fresh Plum Tomatoes, Basil, & Garlic
Petite Filet Mignon, Port Wine Mushroom Demi Glace

Sliced Beef Tenderloin, Cabernet Sauce
Honey Glazed Sliced Pork Loin, Apple Cider Brandy Redux

Dessert
(Choose 1)

Chocolate Layer Cake
 Chocolate Mousse Parfait

Fresh Fruit Plate
Apple Turnover Streusel

NY Cheesecake

$26.95 Per Person

Additional Appetizer Course
$4.95 Additional Per Person

Please ask for Selections
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