Luncheon Menu

Specialty Salads

Teriyaki Glazed Chicken Salad

Teriyaki Glazed Chicken Breast on top of Mixes Greens, served with
Lotus Root, Water Chestnuts, Red Peppers, 

Daikon Radishes and Red Onion

Served with Ginger Soy Sauce

Grilled Chicken Niçoise

Grilled Chicken on top of Fresh Field Greens, Red Potatoes, 

Green Beans, Black Olives, Red Onion, Hard Boiled Egg & Tomatoes

Served with Olive Oil & Red Wine Vinaigrette

Grilled Encrusted Goat Cheese Salad

Mixed Baby Greens topped with Sugared Walnuts, 

Grilled Red Onion, & Almond Encrusted Goat Cheese

Served with Wild Berry Vinaigrette

Mediterranean Grilled Veggie Salad

Grilled, Marinated Peppers, Onions, Yellow Squash, Zucchini & Carrots

Set on a Bed of Crisp Romaine with Shaved Logetelli Romano

Served with Broiled Crostini

Chicken & Grape Salad
Pulled White Chicken & Fresh Grapes in a Traditional Salad

Served on Fresh Greens & Topped with Toasted Almonds

Mexican Taco Salad

South of the Border Mix on Crispy Iceberg Lettuce

Fresh Ground Beef & Diced Tomato topped with 
Sour Cream, Guacamole & Shredded Cheese

Herbed Warm Goat Cheese Salad
Warm Goat Cheese, Toasted Pecans, Julienne Apples, 

Grapes & Country Ham on a Bed of Baby Frisée Lettuce

Served with Fig Vinaigrette

Thai Shrimp Salad

Thai Marinated Shrimp Grilled & Served on a Bed of

Mixed Greens with Julienne Veggies, Peanuts, Sesame Seeds,

Bean Sprouts & Crispy Wonton Strips

Served with Thai Peanut Dressing

Southern Summer Salad

Crispy Fried Country Ham, Toasted Pecans, 

Sliced Apples & Grapes on a Bed of Baby Frisée Lettuce

Served with Honey Mustard Dressing
Curry Chicken Salad

Sliced Chicken Breast, Red Peppers, Raisins & Mango

Tossed with a Light Curry Dressing

Set on a Bed of Shredded Lettuce & Topped with Toasted Almonds
Mixed Green Salad
 Mixed Greens, arugula, radicchio, red onion, tomato, oranges, strawberries, w/red wine & orange vinaigrette.
Spinach Salad
Spinach w/sugared pecans, strawberries, mandarin oranges w/lemony honey mustard dressing.
Antipasti Salad

Mixed greens, salami, roast red peppers, provolone, kalamata olives, grape tomatoes

 w/balsamic vinaigrette.
Blueberry Almond Spring Salad, 

Green mix, and garnished, w/mandarin oranges w/red wine & orange vinaigrette.
Fresh Mozzarella and Vine Ripe Tomatoes

 On mixed greens drizzled w/balsamic vinaigrette.
Key West Salad, 

Red leaf greens, oranges, red onion, almonds w/sunset red wine dressing.
(Many of the above salads may be enhanced with grilled chicken, shrimp or fish fillet) 
Lunch Entrée Salads include Rolls, Butter, Coffee,

 Iced Tea, Lemonade & Fountain Soda
Breaks

The Morning Start- Chilled Juices, Breakfast Pastries, Coffee, Decaf & Water  

Afternoon Break- Soft Drinks, Ice Tea, Bar Snacks, Cookie & Brownies               

Plated Lunches

Chicken Caesar Salad- Crisp Romaine Hearts & Mediterranean Capers Tossed with Caesar Dressing topped with a Grilled Chicken Breast and garnished with Garlic Croutons.   
Sliced Sirloin Salad- Mixed Field Greens & Watercress topped with Slices of Tender Sirloin, Fried Onions & Roquefort Cheese Dressing.  Garnished with Beef Steak Tomatoes.              
Curry Chicken Breast- Grilled Chicken Breast in a creamy curry and raisin sauce, topped with Red Pepper, Mango and Toasted Almonds.              
Pasta Bruchetta- Tubes of Ziti Pasta, Garlic, Diced Vine-Ripe Tomatoes & Fresh Basil Chiffonade in a Light Olive Oil Vinaigrette.  Topped with Sliced Parmesan & Panko encrusted Chicken Breast.  Garnished with Fresh Parmesan & Romano Shavings.                                                 
Trio Salad- Chicken Salad, Tuna Salad & Egg Salad served on a bed of Lettuce and served with Fresh Vegetable Garnish.                                                                                               
Chicken Parmesan- A Tender Breast of Chicken topped with Marinara Sauce & Mozzarella Cheese.  Served with a Side of Bowtie Pasta in Marinara Sauce.                                 
Vegetable Primavera- Fresh Seasonal Vegetables Tossed with Penne Pasta and Grilled Chicken with your choice of Pesto or Marinara Sauce.                                                              
Broccoli & Swiss Quiche- Served with Fresh Fruit Garnish                               
Cantaloupe Veronique- A Chilled Cantaloupe Half filled with Chunky Chicken Salad, Seedless Grapes & Topped with Sliced Toasted Almonds.  Garnished with Fresh Slices of Fruit and Wild Berries.                                                                                                                           
Catch of the Day- Served Grilled, Broiled or Baked with Fresh Bread Crumbs.  Laced with a Lemon Buerre Blanc or a Tropical Fruit Salsa.  Accompanied by a Potato or Rice & Vegetable du chef.                                                                                                                              
Sautéed Breast of Chicken Marsala- A Chicken Breast topped with Sautéed Mushrooms and a rich Marsala Wine Sauce.  Accompanied by Potato or Rice & Vegetable du chef.     
Stuffed Chicken Florentine- Chicken Breast Stuffed with Spinach, Sun-Dried Tomatoes & Mozzarella Cheese.  Laced with a Rich Cream Sauce.   Served with Potato or Rice & Vegetable du chef.                                                                                                                               
Roast Turkey & Gravy- Roast Turkey, Gravy and Stuffing served with Potato or Rice & Vegetable du chef.                                                                                                              

Roast Sliced Sirloin of Beef-  Roasted Sliced Sirloin topped with a Savory Mushroom Sauce served with Potato or Rice & Vegetable du chef.                                                       
Buffet Lunches

Soup & Salad Buffet- Chefs Broth Soup & Cream Soup, Garden Salad Table with an Assortment of Dressings.  Choice of: Tuna or Chicken Salad. Choice of 4 : Potato Salad, Broccoli Salad, Cottage Cheese, Creamy Coleslaw, Marinated Mushroom Salad, Vegetable Pasta Salad or Fresh Fruit Bowl.  Warm Rolls & Butter Served to the Tables.  Coffee, Decaf & Ice Tea Included           
The Oakmont Buffet- Sliced Turkey, Smoked Ham & Roast Beef, Assorted Fresh Bread, Assorted Cheeses, Lettuce, Tomato, Onion & Pickle Tray.  Garden Salad with Assorted Dressings.  Choice of 4: Potato Salad, Broccoli, Salad, Cottage Cheese, Creamy Coleslaw, Marinated Mushroom Salad, Vegetable Pasta Salad or Fresh Fruit Bowl.  Coffee, Decaf & Ice Tea Included.  Accompanied by an Assorted Cookie & Brownie Tray.                                                                                   
The Fairmont Buffet- Garden Salad Table with an Assortment of Dressings.  Choice of 2: Chicken Marsala, Beef Stroganoff with Egg Noodles, Vegetable or Meat Lasagna, Chicken Asiago with Wild Rice, Cheese Tortellini with Marinara Sauce, or Fresh Fish Du Chef Served with Rice or Potato & Vegetable du Chef.  Coffee, Decaf & Ice Tea Included                                
The Cookout-  Choice of 3: Char Grilled Beef Burgers, Jumbo Hot Dogs, Grilled Chicken Breasts, fresh quarters of BBQ Chicken, served with Corn on the Cob, Baked Beans, Potato Salad, Creamy Coleslaw & an Assorted Cookie & Brownie Tray. Coffee, Decaf & Ice Tea Included   
               All of our menus are fully customizable to each client’s desires.
Dessert Choices

   Rice Pudding 



      Chocolate Mousse Cake

        Bread Pudding



            Strawberry Shortcake

                                Chocolate Mousse



Key Lime Pie

                                Fruit Pie – Apple, Peach, Cherry

Hot Fudge Pecan Ball

                                Sorbet – Assorted flavors                                   Ice Cream – Assorted flavors

Snowball with Chocolate Sauce
All Food & Beverage prices are subject to change at any time.
There is a 20% Service Charge & 6% Sales Tax

                    All menus are fully customizable to each client’s desires or created to your needs.
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