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LUNCHES  

Assorted Upscale Sandwiches ........... 12.95pp 
 
  Foccaccia with Roast Beef & Horseradish Sauce 
  Grilled Eggplant and Roasted Roma Tomatoes with 

Parmesan & Pesto served on Foccacia Bread 
  Herbed Cream Cheese, Smoked Turkey, Green Leaf 

Lettuce & Roma Tomatoes. 
  One à la carte Salad from bottom of page 
  Fresh-Baked Cookie 
 

Fresh Inspiration Buffet ....................... 14.95pp 
Choose 1 Entree Salad & 2 Side Salads 
(from our à la carte menu at bottom): 
 

 Sesame Beef Salad with assorted Vegetables 
 Chicken Tarragon with Walnuts & Grapes 
 Shrimp Pasta: Bay Shrimp, crisp Vegetables and pasta 

tossed with Fresh dill vinaigrette 
 Cheese-Filled Tortellini with  creamy-Pesto Dressing 
 Served with Rustic Breads, Butter & Cookie platter. 
 
 

Chicken Rosemary Lasagna, Italian Meat, or 
Vegetable Lasagna ........................... 14.95pp 

 
Choose Pasta layered with: 

 Chicken Breast, Fresh Rosemary, Spinach and Cheeses 
 Italian Meat Sauce, Cheeses and Herbs; or 
 Spinach, Marinara,  Mushrooms and Cheeses 
 Served with Seasonal Green Salad, Crusty French Bread 

& Butter 
 

 
Swedish Meatballs .................................... 13.50pp 
 
 Authentic Swedish sauce over  flavorful  meatballs. 
 Garlic mashed or boiled red potato 
 Broccoli & red pepper salad 
 Crusty rolls & butter 

The Cowboy Way…………………….15.95pp 
 
  BBQ chicken & Beef Poor Boys 
  Our famous Nutburgers. 
  Corn on the Cob and Calabash Coleslaw 
  Apple crisp with Whipped cream 
 

Pad Thai................................................12.95pp 
 
  Spicy Rice Noodles, with julienne vegetable or chicken, 

peanut sauce and topped with sprouts 
  Green Salad with lime cilantro dressing 
  Garlic Bread 
  Tangy Lemon Bars 
 

Moussaka .......................................... 14.95pp 
 
  Classic Mediterranean dish with layers of potato, 

eggplant, ground lamb, tomato & bechamel sauce 
  Greek salad with olives,  tomato and feta cheese 
  Crusty rolls & butter 
  Greek wedding cookies 
 
 

Meatloaf in Puff Pastry ................... 13.95pp 
 
  Garlic mashed potato  and green beans 
  French bread and butter 
  Chocolate brownies 
 
 

Chicken Parmesan .......................... 14.50pp 
 
 Breast meat baked with bread crumbs & parmesan and 

topped with house marinara  sauce . 
Served with caesar  salad & crusty rolls & butter 
 

  
   Add another Salad to above for 1.95pp      

 
 

À LA CARTE SALADS  2.95pp 
 Soba Noodle with Citrus-Ginger Dressing  Antipasto Green Salad with Herb Vinaigrette 
 Roasted Orzo Pasta Salad with Spinach, Feta & Lemon Vinaigrette  Deli Potato Salad 
 Roasted French Potato Salad with Tarragon Vinaigrette    Marinated Roma Tomatoes 
 Wild Rice Salad with Dried Fruits, Nuts & Citrus Vinaigrette    Greek Village Salad 
 Mixed Greens with Bleu Cheese, Walnuts & Berry Vinaigrette  Italian Pasta Salad 
 Calabash  Coleslaw  from South Carolina     Classic Caesar    Fresh Fruit Salad 


