
 Lunch 1 

 
 

  
 

Plated Lunch 
 

Add a Pasta Course for an additional fee 
Choose one: 

Rigatoni Pomodoro 
Penne ala Vodka 

Cheese Tortellini with Pesto and Sundried Tomatoes 
Fusilli Primavera 

 
 
 

Includes: 
Freshly Brewed Starbucks® Regular and Decaffeinated Coffee, 

Assorted Tazo® Teas and Assorted Beverages 
 

Salads 
Choice of one: 

Field Greens with Gorgonzola, Cherry Tomatoes, Cucumbers, Red Onions and Balsamic Vinaigrette 
Spinach Leaves with Shitake Mushrooms, Cherry Tomatoes, Red Onions and Dijon Dressing 

 Classic Caesar with Romaine, Garlic Croutons, Shaved Parmesan and Creamy Caesar Dressing 
North Fork Field Greens with Bell Peppers, Carrots, Tomatoes and Cucumbers 

 Mixed Greens with Calamata Olives, Tomatoes, Cucumbers, Red Onions, Feta and Stuffed Grape Leaves 
Tri-Color Fusilli with Pesto and Sundried Tomatoes 

 Orzo Primavera with Spring Peas, Carrots, Tomatoes, Black Olives and Oregano Dressing 
Marinated Cucumbers and Tomatoes with Red Onions, Olive Oil and Dill 

   
Entrees 

Served with Chef’s Seasonal Selection of Vegetables, Starch and Dinner Rolls 
Choice of two: 

Add a third entrée option for an additional fee 
Grilled Chicken Breast accompanied by Cranberry Apricot Compote 

Pan Seared French-Cut Chicken Breast served with Lemongrass Curry Sauce 
Sautéed Chicken Breast with Chardonnay Lemon Reduction 

Stuffed Chicken Breast with Goat cheese, Spinach and Caramelized Onions in Merlot Wine Reduction 
Grilled and Marinated Sliced Top Sirloin with Au Poivre Sauce 

Rosemary Marinated Grilled Angus Sirloin with Au Jus 
Oven-Roasted Filet of Beef with Dijon Mustard Herb Crust and Au Poivre Sauce – additional cost 

Gorgonzola Crusted Boneless Pork Chop with Granny Apple Chutney 
Grilled Salmon with Lemon Dill Sauce 

Shrimp, Scallops and Mussels in Roasted Garlic and White Wine Broth 
Chef’s Selection of Seasonal Grilled Fish – at market price 
Grilled Tofu and Vegetable Napoleon with Balsamic glaze 

 
 



 Lunch 2 

Desserts 
Choice of one: 

New York Style Cheesecake 
Flourless Chocolate Cake 

Lemon-Ginger Flan 
Lemon Meringue Pie 
Frutti di Bosco Tart 
Apple Crumb Tart 

Carrot Cake 
Warm Brownie Sundae 

Junior’s® Cheesecake – additional fee 
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