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DELUXE DELI LUNCH BUFFET

THE BUFFET

CHEF’s Soup DU JOUR
SALAD OF SEASONAL GREENS, ASSORTED DRESSINGS
PENNE PASTA WITH ARTICHOKES, PLUM TOMATOES, SPINACH, PARMESAN CREAM SAUCE
ASSORTED BREADS & ROLLS
SLICED ROAST BEEF AU Jus, CONDIMENTS & ROLLS
DELI ARRANGEMENT:
FRESHLY SLICED TURKEY BREAST
FRESHLY SLICED OVEN BAKED HAM

ASSORTED SLICED CHEESES

SLICED GARDEN TOMATOES, ONIONS & PICKLES ON A BED OF MIXED GREENS, BLACK OLIVES
HORSERADISH MAYONNAISE, MUSTARD, OLD FASHIONED MAYONNAISE

HOMEMADE YUKON GOLD POTATO CHIPS

DESSERT DISPLAY

AN ASSORTMENT OF HOMEMADE COOKIES & BROWNIES

LA CoLOMBE COFFEE, DECAFFEINATED COFFEE, GOURMET HOT AND ICED TEA

$36.95 PER PERSON
MINIMUM OF 25 GUESTS, $2.00 ADDITIONAL PER GUEST IF FEWER THAN 25
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ALL PRICES SUBJECT TO SERVICE CHARGE 2022
OUR MENU CONTAINS THE FOLLOWING FOOD ALLERGENS:
DAIRY, EGG, PEANUT, TREE NUTS, FISH, SHELLFISH, SOY, WHEAT



