
Entrée Lunch Package
All packages are served with Chef Seasonal 
Sides, assorted Beverages, Freshly Brewed Regular 
and Decaffeinated Coffee and Herbal Teas

Salads
Choice of Two:

• Gorgonzola • Tri-Color Penne
• Classic Caesar • Saffron Orzo
• North Fork Green • Black Bean
• Mediterranean

Entrees
Choice of two:

Chilled Selections
• Sliced Grilled Chicken Breast accompanied by

Pomegranate Peach Compote

• Pan Seared Chicken Breast served with a
Lemongrass Green Curry Sauce

• Oven Roasted Filet of Beef with Grilled Onions and
Tomato Confit

• Olive Oil Poached Salmon served with Myer Lemon
and Chervile Dressing

• Fire Grilled Barbeque Spiced Shrimp with a 
Proscuitto Melon Relish

• Marinated Grilled Vegetables in a Lime Vinaigrette 

Desserts
Choice of two:

• Miniature Fresh Fruit Tart 
• Caramelized Banana Flan  
• Seasonal Berries and Cream
• Mini-New York Cheesecake
• Sliced Fresh Fruit
• Fresh Fruit Tart
• Lemon Tarts    

Hot Selections
• Boneless Sautéed Chicken 

Breast with a Chardonnay-Lemon Reduction

• Stuffed Chicken Breast with Roasted Red Peppers,
Spinach and Feta

• Grilled Angus Sirloin accompanied by Cabernet Au Jus 

• Pan Seared Boneless Pork Chop with an Apple-
Cranberry Chutney

• Grilled Swordfish with a Citrus-Olive Relish 

• Grilled Lemon Pepper Tofu with Tomato Basil Reduction

Gourmet Sandwich Builder
All packages are served with assorted Bottled Beverages, 
Freshly Brewed Regular and Decaffeinated Coffee, Herbal 
Teas, North Fork Potato Chips, David’s Cookies and Brownies

Salads
Choice of Two:

• Gorgonzola • Tri-Color Penne
• Classic Caesar • Saffron Orzo
• North Fork Green • Black Bean
• Mediterranean

Sandwiches
Choice of Three:

• Thai Marinated Grilled Chicken with Radish Sprouts and Ginger Vinaigrette on a Whole Wheat Wrap

• Prosciutto, Fresh Mozzarella, Sun-Dried Tomato and Basil on Herb Foccacia Bread

• Fresh Turkey, New York Cheddar and Cranberry Chutney on Sourdough 

• Italian Style Tuna Salad with Olives, Roasted Peppers
and Herbed Vinaigrette on a Parmesan Brioche

• Grilled Chicken Club with Applewood
Smoked Bacon And Vine Ripened
Tomatoes on Multi-Grain Bread

• Grilled Portobello Mushrooms,
Zucchini, Roasted Red Peppers
with Basil Pesto on a Bagutte

• Fire Roasted Flat Iron Steak
with Bleu Cheese and
Caramelized Onions on
a Portuguese Roll

• Country Honey Ham,
Brie Cheese and Baby
Spinach with Stone
Ground Mustard on a
Pretzel Roll
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