
Luncheon Menu 
 

 
 
 
 
 
 
 
 
 
 
 

Stationary platters designed to make your next luncheon event creative and 
stunning. 

 



Luncheon Packages 
Minimum 20 guests 

 

 
Level 1 Sandwich Luncheon 

$12 per person 
Choice of 4 Specialty or Finger Sandwiches 

 

Level 2 Sandwich Luncheon 
$16 per person 

Choice of 4 Specialty or Finger Sandwiches  
Served with one soup or salad selection 

whole fruit assortment 
 

 
 

Level 3 Luncheon 
$18 per person 

Choice of 6 Specialty or Finger Sandwiches  
served with two soup or salad selections 

whole fruit assortment 
 

Level 4 Luncheon 
$25 per person 

Choice of 6 Specialty or Finger Sandwiches 
with two soup or salad selections and one 

pasta selection 
mixed dessert platter and fresh fruit salad 

 

 
Full-Service Luncheon Staffing 

We recommend 1 server for every 30-50 people depending on the size and  
complexity of the event 

Includes set-up, service, and cleanup 
$225 for minimum 5 hours, per server 

$45 for each additional hour 
 
 

Kettle Cooked Potato Chips $1 per person supplement 
Assorted bagged pretzels $1 per person supplement 

 
Gluten Free Sandwiches available $1 per person supplement 

 
 

Recommended Beverage Pairings 
Level 1 Water & Soda 

Mini Poland Spring Bottles, Coca Cola, Diet Coke, Ginger Ale 
$2.50 per person 

 

Level 2 Water & Soda 
San Pellegrino & Aqua Pana premium still and sparkling waters 

Coca Cola, Diet Coke, Ginger Ale, Sprite, Root Beer 
$4 per person 

 

Lemonade & Iced Tea 
Includes Serving Vessels 

$1 per person 



 
Specialty Sandwiches 

 
Camembert-Pear, candied walnuts, toasted brioche 

 

Roasted Zucchini, goat cheese, sundried tomato pesto, eggplant, zucchini 
 

Crispy Eggplant, roasted red peppers, mozzarella, tomato jam 
 

Ham, Brie and Apple, Dijon butter, French baguette 
 

Steak au Poivre, sharp white cheddar, cracked peppercorns,  
herbed butter, arugula, French baguette 

 

Asian Chicken, sliced chicken breast, sweet teriyaki glaze, pickled vegetables  
 

Pesto Chicken, sliced chicken breast, sundried tomato, basil pesto, ciabatta 
 

Turkey & Apple, cheddar cheese, apple butter, baguette 
 

BLT Turkey Club, sliced turkey breast, thick cut bacon, sliced tomato, Bibb lettuce, mayo 
 

Roast Beef–Horseradish, cucumber, watercress, rye 
 

French Chicken Salad, shredded chicken, tarragon, dried cherries, mixed greens 
 

All above varieties can be served as paninis 
$3 supplement per person 

$75 per attendant, if desired 
 

Tea Sandwiches 
2-inch bite sized circles 

 
Salmon Salad, dill, chives, sliced radish, pumpernickel 

 

French Chicken Salad, shredded chicken, tarragon, dried cherries 
 

Caprese, fresh mozzarella, sliced tomato, basil, artichoke pesto 
 

Victorian Cucumber, minted cream cheese 
 

AB&J, almond butter, fig jam, cinnamon raisin bread 
 

$12 per dozen 



Salads 
 

Classic Mesclun Salad, English cucumber,  

sweet baby tomatoes, shaved carrots, balsamic vinaigrette 
 

Baby Spinach, feta, bacon lardons, pickled red onions, cherry tomatoes, red wine vinaigrette 
 

Wedge of Romaine, crumbled gorgonzola, crispy pancetta,  

baby heirloom tomatoes, frizzled onions, bleu cheese vinaigrette 
 

Seasonal Medley of Lettuces, roasted pears, ricotta salata, pumpkin seeds,  

white balsamic vinaigrette  
 

Kale, red quinoa, goat cheese, shaved radish, mandarin orange, honey citrus vinaigrette 
 

Classic Caesar, romaine lettuce, focaccia croutons, shaved parmesan, Hail Caesar! dressing 
 

Farro & Quinoa, shaved beets, roasted carrots & purple onions, arugula, grainy mustard vinaigrette   
 

Orecchiette Pasta Salad, kalamata olives, porcini mushrooms,  

sundried tomatoes, goat cheese, balsamic reduction 
 

Multicolored Baby Potato Salad, minced red onion, bell pepper, creamy dill dressing 
 

Pasta 
 

Sicilian Puttanesca, roasted eggplant, capers, kalamata olives, anchovy, 

crushed tomato, garganelli pasta 
 

Creamy Tuscan Fettuccine, garlic confit cream, sundried tomatoes, spinach fettuccine 
 

Autumn Squash Risotto, toasted almond pesto 
 

Handcrafted Lemon Zest and Mascarpone Ravioli, white wine beurre blanc,  

roasted brussels sprouts, shaved parmesan, pomegranate seeds 
 

Potato Gnocchi with Short Rib Bolognese 
 

Penne ala Vodka 
 

Cavatelli, broccoli rabe, lemon confit, garlic & rosemary olive oil 

 


