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Luncheons

Grilled chicken Cobb salad
Grilled diced chicken, trio of greens eggs, red potatoes, avocado, bacon, blue cheese and scallions. 
Choice of ranch dressing or herb vinaigrette
$3  /pp; substitute  $  /pp 

Caesar entrée salad
Romaine lettuce, Parmesan cheese, herb croutons and house made Caesar dressing
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Trio of salads buffet 

Salmon (or chicken), spinach, fennel, red potatoes and peas
Shrimp pasta salad with confetti vegetables

Greek salad with romaine, Feta, cucumbers, pepperoncini and olives
Mixed greens, smoked Gouda or blue cheese, cherry tomatoes and red onion

Includes choice of soup, rolls and assorted breads
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Soup and deli sandwich buffet

ham and cheese, tuna salad, turkey and cheese  and grilled vegetables.
Dressed with tomato/lettuce, or spinach/sprouts.
Includes soup du jour or mixed greens salad 
Includes bags of potato chips. 

Boxed lunch
Boxes includes grilled chicken, ham and cheese, tuna salad, turkey or grilled vegetable sandwich on bread, 
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Luncheon Buffets

Hot sandwich with soup du jour or mixed green salad 

Reuben with corned beef, Swiss and sauerkraut or turkey Reuben 
Grilled chicken, bacon and pepper-jack
Ham and cheddar 
Southwest turkey melt 

Vegetarian chickpea falafel

Includes choice of soup du jour or mixed green salad, choice of potato chips or dry roasted edamame

Hot luncheon 

Beef stroganoff with sour cream 

Includes choice of soup du jour or mixed green salad
Includes choice of rice seasonal vegetable 
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Three Course Luncheon

First Course

Soups

Choices include New England clam chowder, coconut chicken soup, butternut squash cream, 
chilled cantaloupe ginger, potato and leek, Mediterranean 

Salads

Caesar with romaine, cheese toast or herb croutons, Parmesan and house made dressing

Main Course 
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Poultry $  /pp

Seafood $5  /pp

Roasted cod, lemon couscous and Moroccan ratatouille with dates
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Meats $5  /pp

Vegetarian $  /pp

Butternut squash lasagna with ricotta, hazelnuts, cranberries, béchamel braised greens 

Roasted acorn squash, wild rice, quinoa, apricots and pecans, sautéed greens and apple cider reduction

Dessert Course 

Individual pastries
Dark chocolate mousse “swag” bag 

Napoleon

Cakes and pies

French tarts: apple, lemon (citron) or pear 

Pumpkin cheesecake 

Three Course Luncheon

Comfort

House made bread pudding with caramel sauce (warm) 

Platters for the table
Cupcakes, assorted, personalized or with logo
Miniature French pastries or French macarons
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Mid-Morning or Mid-Day Breaks

Prices are subject to 20% Service Charge plus 10% D.C. tax

Healthy snack and fruit assortment
Breakfast, protein and other energy bar assortment; fresh whole fruit and selection of dried 
fruit; peanut butter and carrot and celery sticks or apple slices and trail mix
$ /pp

Petite sandwiches
Deli meat sandwiches including ham, turkey, roast beef, grilled vegetables and cheeses ranging from 
Gouda to Swiss on freshly made petite-croissants. Lettuce and tomato. Mustard and mayonnaise on the side
$60 per dozen

Mid-morning or afternoon tea
International selection of black and herbal teas and tisanes, coffee or decaffeinated coffee, bite-size sandwich assortment, tea cookies, chocolate 
or
$  /pp, minimum 25

Popular selection    Chef signature item          Gluten-Free

Frosted cupcakes

$60 per dozen

Miniature French pastries or French macarons

$50 per dozen pastries; $60 per two dozen assorted chocolate, almond, and lemon French macaroons

Brownies and cookies
Chocolate chip, oatmeal, sugar and macadamia nut white chocolate cookies; Brownies include chocolate, 
walnut and butterscotch blondies. Brownies cut into bite size triangles
$4  per dozen

Cheese

$1  /pp

Crudité

$  /pp

Fruit
Colorful and fresh, sliced and arranged seasonal fruits, artfully displayed
$  /pp
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Prices are subject to 20% Service Charge plus 10% D.C. Tax Popular selection    Chef signature item          Gluten-Free

Beverages

Iced water infused with lemons, basil and cucumber, mint and watermelon, oranges or strawberries

Coffee, decaffeinated coffee, selection of herbal and black teas and/or iced tea
Includes milk, half/half, skim milk, sweeteners, sugar and lemon
wedges

Pitcher  of juice
Lemonade, orange, grapefruit, cranberry  or tomato

Sodas

$4 each. Assortment presented and charged by consumption

Mineral Waters

$4 each. Assortment presented and charged by consumption

Honest Tea
Half lemonade/iced tea, pomegranate blue or orange mango
$4 each. Assortment presented and charged by consumption

Mid-Morning or Mid-Day Breaks


