Lunch Catering
6% sales tax and gratuity will be added to each menu selected

Classic Lunch



Dinner Rolls (V)
Served with whipped butter 
Tossed Salad 
Served with House Croutons and Cheddar Cheese on the Side with Ranch & Dressing Du Jour
Seasonal Seared Pork Chop (GF/DF)
Pork Chops Seared and Paired with Seasonal Flavors, Sauces and Accompaniments 
Baked Chicken Mornay 
Sliced Chicken Breast Topped with Mornay Sauce
Smashed Potatoes (GF/V)
Red skin Potatoes Smashed with Butter and Milk
Steamed Green Beans (GF/M)
Tossed in Olive Oil & lightly seasoned


$16 per person 





Tailgate Style Lunch Buffet


Traditional Potato Salad (GF/V)
Seasonal greens and toppings with a seasonal dressing
Broccoli Salad (GF/M)
Chopped broccoli & Veggies with Dried Cranberries Tossed in a Balsamic Vinaigrette
Char Grilled Burger (GF/DF)
Locally sourced half pound beef burger patty, lightly seasoned and grilled to medium well
Barbecue Pulled Pork (GF/DF)
Slow cooked pork butt served with a tangy barbecue sauce
Martin’s Potato Rolls 
Sandwich Topping Tray 
Lettuce, tomato, onion & cheese tray
Vegetable Burger
Available if requested 
Mac and Cheese (V)
Elbow macaroni doused in a creamy cheese sauce and baked 
Stew Cut Carrots (GF/V)
 Steamed carrots tossed in butter 


$17 per person




 Italian Lunch Buffet



Focaccia (DF)
House made, topped with rosemary and confit garlic  
Traditional Caesar Salad
Crisp Romaine, cherry tomatoes, shredded parmesan, house made croutons and Caesar dressing 
Creamy Italian Chicken (GF)
Roasted Italian seasoned chicken breast with cherry tomatoes and spinach in a parmesan cream sauce 
Italian Sausage & Meatball Ragu (GF/DF)
House made meatballs, roasted Italian sausage with onions and peppers in a hearty tomato sauce 
Cod Picatta (GF)
Baked Cod filet served with a lemon caper butter sauce
 (additional $2.00 per person)
Penne Agio e Olio (DF)
Penne tossed in olive oil, minced garlic, red pepper flakes, fresh parsley 
Steamed Broccoli (GF/DF)
Steamed broccoli tossed in olive oil 



$17/person 






Mexican Style Lunch Buffet



Chips & Salsa (GF/DF)
Corn Tortilla Chips & Salsa 
Street Corn Pasta Salad 
Roasted corn, tossed with a medley of hot and sweet peppers, red onion, cojita and bow tie pasta tossed in a creamy southwest dressing 
Build-your-own Beef & Chicken Tacos (GF/DF)
Seasoned ground beef and fajita style chicken served with flour or corn tortillas and taco toppings on the side 
Cilantro Lime Shrimp Tacos (GF/DF)
 (additional $3.00 per person)
Sauteed Cilantro Lime Shrimp with flour or corn tortillas and toppings on the side 
Southwestern Rice Pilaf (GF/DF)
White Rice with southwest seasoning & cilantro 
Chipotle Roasted Cauliflower (GF/DF)
Cauliflower tossed in chipotle seasoning and roasted until slightly crisp 


$18/person 









Farmers’ Lunch Buffet



Artisan Breads  
Served with butter 
Seasonal Greens Salad (GF)
Served with the choice of two dressings
Seasonal Chicken Entrée
Seasonal inspired chicken entrée 
French Onion Steak Bites (GF)
Braised steak bites in a savory French onion sauce
Fresh Catch 
( additional $3.00 per person)
Herb Roasted Potatoes (GF/M)
Russet potatoes tossed with herbs, seasoning & olive oil, roasted till golden brown 
Seasonal Vegetable Medley (GF/M)
Steamed or roasted seasonal vegetables 


$20/person 









*Ask your server about menu items that are cooked to order. Consuming undercooked meats or eggs may increase your risk of foodborne illness*
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