Buffet Lunch

Buffet Luncheon Selections Include Chefs Choice of Dessert,
served with Fresh Rolls and Whipped Flavored Butters, Water,
Iced Tea, Starbucks Coffee & Tazo Hot Tea upon request.

25 Guest Minimum

BARBEQUE COOK-OFF
Jicama-Cilantro Chipotle Cole Slaw and Southern Potato Salad, served with Baby Back Pork Ribs,
Honey-Barbecued Boneless Chicken Breast, Corn on the Cob, Campfire baked beans,

Corn Muffins and Honey Butter
$35.00

LONG BEACH DELI BUFFET

Traditional Potato Salad and Tri-Color Pasta Salad served with a Selection of Smoked Turkey,
Roast Beef, Ham, Italian Salami, Grilled Vegetables, Tuna Salad, Chicken Salad,

Swiss, Jack, Provolone, and Cheddar Cheeses, Leaf Lettuce, Ripe Tomatoes, Red Onions,

Gourmet Breads and Rolls, Pickle Spears, and Condiments
$30.00

FLAVOR OF FLORENCE

ltalian Chopped Salad, Toasted Farro Salad and an Antipasto and Grilled Vegetable Board
with Balsamic Cream. Marinated Flank Steak with Shaved Parmesan, Garlic and Lemon
Chicken Caprese, Three Cheese Baked Rigatoni

Sautéed Broccolini with Roasted Garlic

Ricotta Cheesecake Squares, Freshly Baked Cookies and Canoli.

$33.00

MISSION TACO BAR

Jicama orange lyme salad and Baja Style Caesar Salad, served with

Grilled Marinated Chicken and Carne Asada, Soft Flour and Corn Tortillas,

Spanish Rice, Refried Dehoya Beans, Shredded Manchego Cheese, Lettuce, Diced Tomatoes,
Roja, Verde and Mango Fruit Salsas, Guacamole, Sour Cream, and Fresh Tortilla Chips
$33.00

All charges are subject to 22% Service Charge and 9.75% Sales Tax.
Prices are subject to change.
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