Luncheen Entrees

(All entrees include your choice of Soup or Salad, Starch, Vegetable and Dessert)
(Pasta Entrée includes choice of Soup or Salad, Vegetable, and Dessert)

Chicken Paunesan
Breaded and Sautéed Chicken Breast with Homemade Marinara and Mozzarella Cheese. Served with a side of Spaghetti Marinara,
Vegetable, and Garlic Breadstick
$12.95 per person
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Marinated and Grilled Chicken Breast glazed with Teriyaki Sauce, garnished with a Grilled Ring of Pineapple
$11.95 per person
Chicken Marsala
Tender Chicken Breast lightly seasoned and topped with a Rich Marsala Wine Sauce with Mushrooms
$12.95 per person

Beef Bowrguignon cver Pasta
Tender Sirloin Strips in a Rich Red Wine Sauce with Fresh Mushrooms and Onions served over Fettuccine
$13.95 per person

Marinated Steak Kabobs
Marinated Sirloin Tips Intertwined with Peppers, Red Onions, Button Mushrooms, served over Wild Rice Pilaf
$14.95 per person

Lendon Broil
Sliced Sirloin Strips topped with a Mushroom Bordelaise
$14.95 per person

Jtalian Sauwsage
Fennel Infused Sausage Links served over Angel hair Pasta Marinara with VVegetables and Garlic Breadstick
$12.95 per person

Salmen Veracwzana
Grilled Salmon with Tomatoes, Onions, Peppers, Jalapenos, Green Olives, and Capers, served with Rice and Beans, Vegetables, and
Sour Cream
$14.95 per person

Jantellini with Peste Cream and Roasted Red Peppes
Cheese filled Tortellini served with Pesto Cream and Roasted Red Peppers
$12.50 per person

Las
Layers of Pasta, Marinara Sauce, Beef and Cheese baked to perfection and served with Garlic Toast and Chef’s Selection of
Vegetables
$12.25 per person

Creamy Vegetarian Lasagna $10.95 per person
Vegetarian Wellington
Sautéed Vegetables, Fresh Feta Cheese, and Herbed Cream Wrapped in Puff Pastry and Served with Fresh Vegetables
$11.95 per person

Prices are subject to change and do not include an 18% gratuity and 6% sales tax.




