
1  

 

 

Luncheon Buffets 
 
 
 

Chef’s choice of soup, assorted breads and rolls 

Chicken or tuna salad, two side salads & our house mixed greens salad 
 

 
 
 

Side salads 
 

 
 
 

Mama’s potato salad Cookie’s macaroni salad 
 

 

Country style Cole slaw Dijon potato 
 

 

Garden pasta Ziti salad Summer Palm Beach 
 

 

Cookies 
 

 

Ice tea 
 

 
 
 

Cold cut buffet 

$11.95/person 

 

 

Make your own sandwich with ham, turkey, and Roast beef 

Swiss & Muenster cheeses 

Lettuce, tomatoes, onions, pickles, olives 

Mustard, mayo & creamed horseradish 

Assorted breads & rolls. 

Dijon potato salad, Garden pasta salad and Chips 
Cookies 

Ice Tea 

$15.95/person 



2  

Burgers & dogs 
 
 

Grilled all beef patties and steamed all beef hot dogs. 

Fresh buns, lettuce, tomatoes, onions, relishes, pickles, cheese, bacon 

Chuck Wagon Chili 

Betsy’s bar-b-q beans 

Mama’s potato salad 

Chunked water melon 

Brownies 

Ice tea 

$15.95/person 
 
 
 
 

 

Up-town sandwich bar 
 

 

Let our chefs carve your meat to order 

Hot sliced smoked brisket, champagne glazed corn beef or herb roasted 

turkey 

Choose from artesian Breads & rolls, BBQ sauce, cream horseradish, 

raspberry chipotle, mustard & mayo and a condiment bar 
Greek salad, Garden pasta, Summer Palm Beach 

Fruit display 

Brownies, lemon squares 

Assorted sodas, ice tea, lemonade 
 

 

$17.95/person 
 

 
 
 
 
 

We have 6’ hogies available $125. /each 
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Hot Luncheons 
 

 

Buffets include mixed Field Green Salad with two dressings, one entrée, 

two sides, fruit, dinner rolls and butter, cookies and ice tea 

$19.95 /person 
 

 
 
 

Herb roasted chicken, tender and moist, loaded with flavor 
 

 
 
 

Boneless skinless fried chicken breast, dusted with our special blend of 

herbs and fried golden brown 
 

 
 
 

Chicken and cheese or beef and cheese enchiladas seasoned with the spices 

of Ol’Mexico, enchilada sauce, salsa and sour cream 
 

 
 
 

Mom’s homemade meat loaf. Lean ground beef mixed with loads of 

veggies and spices. Served with a mushroom sauce. 
 

 
 
 

Penne pasta with sliced grilled chicken breast, artichoke hearts, peas, 

olives, red peppers and a creamy pesto sauce 
 

 
 
 

Baked Tilapia fillet with basil pesto, lemon, butter and fresh sautéed 

Mushrooms 

Side Dishes 
 

 

Wild Rice Pilaf  Medley of Seasonal Veggies 

Armenian Rice Pilaf  Roasted zucchini and peppers 

Spanish rice  Roasted Dill Cauliflower 

Garlic Mashed Potatoes Green beans with mushrooms 

Roasted Yukon Potatoes  Spanish soufflé 

Charro Beans Corn O’Brien 

Bar-B-Q Beans Corn Pudding 


