
 
 
 

 
 

Plated Lunches 
 

Plated Lunches Include: 
Spring Green Salad with Two Dressings 

Fresh Rolls and Butter 
Chef’s Selection of Assorted Desserts 

Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee and Assorted of Herbal Teas 

 
 
 

Chicken Parmesan 
Parmesan Crusted Chicken Breast served on Linguine, Alfredo Sauce, Fresh Seasonal 

Vegetables and Garlic Bread  

 
 
 

Vegetarian Stramboli 
Marinated Grilled Zucchini, Roasted Red Peppers, Portabella Mushrooms, Asparagus, 
Eggplant, Yellow Squash and Shredded Monterey Jack Cheese Wrapped in Puff Pastry 

 
 
 

Mango Salmon 
Baked Salmon served with Mango Chutney, Rice Pilaf and Fresh Seasonal Vegetables 

 
 

 

Rib Eye Steak 
Grilled Beef Rib eye Steak with Red Chili Honey Butter, Mashed Potatoes and Fresh Seasonal 

Vegetables 
 
 
 
 
 
 

 


