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2021 Group Lunch Menu

ﬂcasc select two salads and up to four entrees for your group of 25 or Icss

]:orgroups Iargcr than 25 guests Plcasc choose one salad and three entrees for your group

§a/ac/ served with house made breads & butter

House

Mixed field greens, kidncy beans, Pumpkin seeds, feta, citrus balsamic vinaigrette 6

Caesar

CrisP Romaine lettuce tossed with Caesar clrcssing, Parmesan, house made croutons 6

Old Blue Spinach

Tender sPinach tossed with blucbcrrics, pecans & blue cheese, blucbcrry vinaigrette 6

Z ntrées
Baked Cod

Cod fish baked with lemon butter, white wine, & fresh tomato, toPPcd with breadcrumbs
Chcps rice & fresh vcgctable 25

Braised Short Ribs
Braised beef short ribs with barbecue sauce
Mashed potatoes & fresh vcgctable 26

Oion Crusted Chicken

Bonclcss chicken breast encrusted with crispy onions, caramel citrus glazc

Mashed Potato & fresh vcgctable 20
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Mahi Mahi

Fresh Mahi Mahi encrusted with crispy onions, caramel citrus sauce

Chcps rice & fresh vcgctable Markct Price

]:ilct Mignon
FarmZTch Direct gri"cd six-ounce filet mignon, Borclcaux dcmi~glacc

Mashcd Potato & fresh vcgctablc 32

Mcatloa{:

Baked grouncl beef meatloaf toPPed with crispy fried onions, Bordeaux dcmi-—g]acc
Fotato Pancake & fresh vcgctablc 20

Shrimp Florentine

ShrimP sautéed with garlic, olive oil, sPinach, crushed red peppers,
Vine ripe tomatoes, salt & pepper & white wine
P PepP
T ossed with house made pasta, shaved Parmesan, Asiago & Romano 25

f’cPPcrcorn Crustcd Tuna
Seared 3c"ow fin tuna encrusted with peppercorn

House made noodles with ponzu sauce, broccoli & carrots 29

Caesar Salad with Topping
Choice of Gri"cd Chicken or Catch of the Day

Romaine lcttucc, house made croutons, shaved Parmesan, Asiago & Romano $25

Fortobcllo Mushroom

Stutfed with fresh sPinach, artichokes & roasted red peppers
Served with chef's rice 20
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Al Sandwiches on house made rolls
Served with cole slaws house made potato chips:

The Barking Dog
Gri“cd or blac‘ccncd, choice of chicken or catch of the clag
Toppcd with melted Bric, mixed field greens & Pico de Ga"o
Chicken-$ 20 Catch -Market

Thc Sloppg Dog
Shredded beef tenderloin simmered in barbcquc sauce
TOPPcd with caramelized onions, sautéed mushrooms & melted Havarti cheese $20

Dcss&rt

T]—\rcc dessert sclcctions from our Pastry tray
$10to $12 each++

[rices may c/)angc due to current food market /oriccs

Adc/ 7% sales tax and 22% gratuiiy to all food and bcvcragc

Gucsi’ guarantees are due no later than 3 c]ays before your event



