
 

 
Food and Beverage Prices are Subject to Change without Notice. 

All Food and Beverage Prices are Subject to Prevailing Nevada State Sales Tax and Service Charge. 

 

Plated Lunch 
Three Course Minimum - Available Until 2pm 

Includes The Chef’s Choice of Fresh Seasonal Vegetables and Potato or Rice Creation that Best 
Complements Your Entrée Selection. Freshly Baked Artisan Rolls and Whipped Butter, Freshly 

Brewed100% Columbian Regular, Decaffeinated Coffee, Herbal Tea and Iced Tea 
 
 

SOUPS 
 
Sherry Infused Creamy Mushroom      
Chicken Vegetable        
Tomato Florentine         
Lobster Bisque          
 
SALADS 
 
Mixed Greens and Garden Fresh Vegetables with Croutons 
and Choice of Three Dressings        
Caesar Salad with Hearts of Romaine and Shaved Romano Cheese Tossed with 
Tangy Caesar Dressing and Croutons       
Baby Spinach Salad Served with Pancetta, Red Onions and Warm  
Vinaigrette          
Sliced Beefsteak Tomato, Fresh Mozzarella, Basil Drizzle with Extra  
Virgin Olive Oil and Balsamic Vinegar Reduction     
All Salads Are Available In Entrée Portions for an Additional    
 
ENTREES 
 
Grilled Chicken Caesar Wrap        
Pan Seared Breast of Chicken, Warm Sun Dried Tomato, Spinach and 
Mushroom Ragout         
Grilled Breast of Chicken Dijonnaise       
Herb Crusted Loin of Pork with Apple Demi Glaze     
Seafood Stuffed Filet of Sole with Champagne Cream     
Pan Seared Filet of Salmon with Lemon Beurre Blanc     
Grilled New York Steak with Red Wine Reduction     
 
 
DESSERTS 
 
Key Lime Bar served with Cream Anglaise and Fresh Seasonal Berries      
New York Style Cheesecake with Fresh Seasonal Berries    
Trio of Mousse-Dark Chocolate, Milk Chocolate and Mocha    
Fresh Strawberry Shortcake Tower       
Seven Layer Chocolate Cake        
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Lunch Buffets 
Minimum 25 people - Available until 2:00pm 

Includes Freshly Brewed 100% Columbian Regular, Decaffeinated Coffee, Herbal Hot Tea and 
Iced Tea 

 
DELI 

Mixed Greens and Garden Vegetable Salad with Choice of Three Dressings 
Fresh Sliced Seasonal Fruits 

Creamy Cole Slaw • Tuna Salad • Potato Salad 
Platter of Sliced Seasoned Roast Beef, Honey Smoked Ham, Oven Roasted Turkey Breast and 
Dry Aged Salami, Dijon Mustard and Mayonnaise, Sliced Tomato, Sliced Onion, Crispy Lettuce 

and Pickles, Assortment of Fresh Sliced Breads 
Assorted Mini Pastry’s and Cakes 

 
 

LITTLE ITALY 
Pasta Fagioli 

Caesar Salad • Tomato and Mozzarella Salad 
Antipasto Salad • Grilled Vegetable and Pasta Salad 

Baked Ziti Bolognese, Chicken Parmesan, Pasta Primavera, Braised Whitefish Putanesca 
Freshly Baked Garlic Bread 

Cannoli, New York Cheese Cake, Tiramisu 
 
 

TEX-MEX 
Chips and Salsa 

Tortilla Soup 
Mixed Garden Greens, Roasted Corn and Black Beans with Cilantro Vinaigrette 

Beef Fajitas, Chicken Adobo, Red Snapper Vera Cruz, Flour Tortillas, Guacamole, Sour Cream, 
Pico De Gallo, Cheese Enchiladas with Ranchero Sauce, Refried Beans, Spanish Rice, 

Carmel Flan, Mango Mousse, Key Lime Cheesecake 
 
 

ASIAN 
Wonton Soup, Asian Chicken Salad, Oriental Vegetable Slaw, Thai Beef Salad, 

Spring Rolls, Kung Pao Chicken, Beef and Broccoli, Stir Fried Seafood with Chinese Vegetables,  
Wok Seared Vegetables, Jasmine Rice,  

Assorted Cakes and Pies, Fortune Cookies, Almond Cookies, Mandarin Mousse 
 
 

BBQ 
House Salad with Choice of Three Dressings 

Classic Potato Salad, Macaroni Salad,  
Corn on the Cobb 

Sweet Corn Bread with Whipped Honey Butter 
Grilled BBQ Chicken, Grilled Hamburgers, Ancho Chili Rubbed Pork Ribs, 

Seasoned Fries,  BBQ Baked Beans with Smoked Bacon 
Fresh Baked Rolls and Butter 

Assorted Condiments to Include: 
Ketchup, Mayonnaise, Mustard, Relish, Chopped Onions, Cheese, Lettuce, Tomato and Pickles 

Chef Selection of Fresh Baked Fruit Pies and Cobbler 
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Lunch Buffets  
(Continued) 

 
Minimum 25 people - Available until 2:00pm 

Includes Freshly Brewed 100% Columbian Regular, Decaffeinated Coffee, Herbal Hot Tea and 
Iced Tea 

 
 

SOUP & SALAD 
Chicken Noodle • Creamy Mushroom • Tomato Florentine • Navy Bean 

Caesar Salad • Mixed Greens and Garden Vegetable Salad with Choice of Three Dressings 
Fresh Sliced Seasonal Fruits 

Marinated Tomato, Onion and Cucumber Salad 
Tuna Salad • Egg Salad 
Beet and Onion Salad 

Antipasto Salad 
Assorted Artisan Breads 
Assorted Sliced Cheeses 

Assorted Miniature Desserts 
Individual Flavored Yogurts and Granola Bars 

Fresh Fruit Tarts 
 
 
 

INTERNATIONAL 
Minimum 50 people 

Country Vegetable Soup 
Caesar Salad 

Tossed Garden Greens and California Vegetable Salad with Choice of Three Dressings 
Fresh Sliced Seasonal Fruits 

Thai Beef Salad 
Beef and Chicken Fajitas with Flour Tortillas 

Steamed Rice • Refried Beans 
Beef and Broccoli 

Sausage, Onions and Peppers 
Baked Ziti Bolognese 
Grilled BBQ Chicken 

Fresh Steamed Vegetables 
Braised Whitefish Putanesca 
Freshly Baked Garlic Bread 

Assorted Desserts 
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Box Lunches 
Minimum 10 Boxes Per Order 

All Box Lunches Served with: Potato Chips, Jumbo House Baked Cookie, Whole Fresh Fruit, Deli 
Salad and Bottled Water. Lunches are Complete with Mustard, Mayonnaise, Utensils and 

napkins. 
 
 

CHICKEN SALAD ON A CROISSANT 
Fresh Chicken Salad, Romaine Lettuce, Sliced Beefsteak Tomatoes 

on a Baked Jumbo Croissant 
 
 
 

TRADITIONAL ITALIAN HOAGIE 
Sliced Salami, Ham, Mortadella, Lettuce, Tomato 

and Red Wine Vinaigrette on a Hoagie Roll 
 
 
 

ROASTED TURKEY AND AVOCADO 
Slow Roasted Turkey Breast, Ripe California Avocado, Chipotle Mayonnaise, 

Lettuce and Tomato on Sliced Sourdough Bread 
 
 
 

ROAST BEEF ON MARBLE RYE 
Oven Roasted Beef, Creamy Horseradish, Sliced Provolone Cheese, 

Lettuce and Tomato on Rye Bread 
 
 
 

ORIENTAL WRAP 
Grilled Chicken, Napa Cabbage, Peppers and Romaine Lettuce 

Wrapped in a Flour Tortilla 
 
 
 

COBB SALAD 
Chopped Iceberg Lettuce, Blue Cheese, Turkey, Bacon, Hard Boiled Eggs, 

Tomatoes and Avocado Served with Italian Dressing on the Side 
 
 
 

GRILLED VEGETABLE AND ROASTED PEPPER FOCACCIA 
Roasted Garlic Cheese Spread, Romaine Lettuce, Grilled Eggplant, Zucchini, 

Yellow Squash and Roasted Peppers on Focaccia Bread 
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