lunch buffet (20 guest minimum)
(additional 4. per guest if less than 20)

carnegie deli

creamless tomato soup with basil

sliced seasonal fruits, melon and berries

mesclun field greens with balsamic and raspberry vinaigrettes
tortellini pasta salad with sundried tomato pesto

red bliss potato salad with egg, bacon and pickle relish

thin sliced deli selection of westphalion ham, rare roast beef,
turkey breast and shaved pastrami

swiss, cheddar and monterey jack cheese

leftuce leafs, sliced tomato and sandwich condiments

sliced bakery breads and kaiser rolls

selection of individual cheesecakes

salted chocolate caramel tarts

Freshly Brewed Coffee and decaffeinated coffee

premium tea selection by “T"

28.

clubhouse

club house soup of the day

panache of sliced seasonal fruit and berries

hearts of romaine lettuce with caesar dressing, parmesan and
croutons

rosemary grilled sliced chicken breast

green asparagus with shaved manchego and balsamic vinaigrette
mediterranean antipasto salad

albacore tuna with celery and extra-virgin olive oil

roast turkey on multi-grain roll with cranberry relish

sliced roast beef with dijon on pretzel baguette

westphalia ham and swiss on rye roll

florida key lime pie

mini coconut cakes

freshly brewed coffee and decaffeinated coffee

premium tea selection by “T"

34.

hot pasta enhancement
spinach ricotta ravioli with
light marinara souce

4.

radiatore with grilled chicken,
wild mushrooms and basil
pesto

4.

hot entrée enhancement
chicken picatta with
ratatouille and light tarragon
mustard sauce

6.

grilled atlantic salmon with
roasted fennel and lemon
chive sauce

é.

All prices are subject to a 22% Service Charge and applicable Sales Tax.

Prices subject to change without notice.

Jan-10



hot lunch buffets (20 guest minimum)
(additional 6. per guest if less than 20)

dasian table

creamless carrot-ginger soup with shiitake

tropical and seasonal fruit display

soba noodles with spicy pednut dressing

arugula with toasted pinénuts and honey miso vinaigrette
cantonese vegetable spring rolls with plum dipping sauce
teriyaki grilled salmon with vegetables from a wok
ginger stirfried chicken with jasmine rice

dim sum of pork and vegetable potstickers with soy and chili garlic
lemongrass ¢réme brulee

chocolate ginger cream

dlmond and green tea cookies

freshly brewed coffee and decaffeinated coffee
premium tea selection by “T”

44,

tuscan fable

tuscan vegetable minestrone

grilled vegetable antipasto

hearts of romaine with cdesar dressing and parmesan
tomato Salad caprese with pesto vinaigrette
medallions of chicken picatta with lemon caper butter
grilled salmon with wilted spinach, tomato and basil
butternut squash ravioli with cider sage sauce
individual tiramisuy

assorted biscotti

panna cotta with seasonal berries

freshly brewed coffee and decdaffeinated coffee
premium tea selection by “T”

38.

american table

cream of tomato soup:..mmm...mmm....good]!
boston lettuce with blue cheese dressing
sliced beefsteak tomato salad

creamy country coleslaw

southern fried chicken drumettes

old fashioned meat loaf with mushroom gravy
oven roasted red bliss potatoes

green beans with almonds

deep dish apple pie

blueberry buttermilk tart

freshly brewed coffee and decdffeinated
premium tea selection by “T”

38.

All prices are subject t6 a 22% Service Charge and applicable Sales Tax.
Prices subject to change without notice.

Feb-10



