LUNCH BUFFET

Sandwich Platter
including a variety of mini sandwiches including
Pulled Pork, Grilled Chicken, Pecan Chicken Salad,
Beef Tenderloin, Tuna Salad
Hostess choice of
Mixed Greens Salad with Raspberry Herb Vinaigrette
or
Classic Caesar

Sweet Potato Chips

Cost: $12.99/person
plus tax (9.991%) and gratuity (22%)

BRUNCH

Grilled Vegetable Frittata
baked egg casserole with asparagus, red pepper,
mushroom, and spinach topped with Swiss and Monterey
cheese served on a hash brown nest

Classic Eggs Benedict
English muffins topped with ham, poached eggs
and hollandaise sauce served with fresh fruit

Sage Roasted Turkey
with smoked gouda, tomato, red onion, crisp greens,
sage aioli, and peppered bacon on
whole grain wheat

Southwest Black Bean Veggie Melt
Topped with Colby, pepper jack, guacamole,
lettuce, tomato, red onion and chipotle aioli

Soulard Cobb Salad
Bacon, blue cheese, roasted chicken, tomato,
boiled egg, pickled beets served over crisp greens
and topped with honey Catalina dressing



