Plated Cold Lunch

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

25 Guest Minimum

CALIFORNIA COBB SALAD
Diced Turkey, Avocado, Roasted Red Peppers, Scallions, Ripe Tomato,
Chopped Egg, Crisp Smoked Bacon, and Shredded Manchego Cheese,

over Mixed Leaf Lettuces, served with Creamy Cilantro Ranch Dressing
$25.00

THAI CHILI CHINESE CHICKEN SALAD
Glazed Julienne Chicken, over Asian Salad Greens, Bean Sprouts, Red Peppers,
Straw Mushrooms, Sugar Snap Peas, Shredded Carrots, Water Chestnuts,

Toasted Sesame Seeds and Sesame-Ginger Dressing
$26.00

MEDITERRANEAN PLATE

Cumin Spiced Hummus, Dilled Hummus, Tomato-Cucumber-Mint Tabbouleh,
Wild Rice Salad, and Sliced Cucumber with Tzatziki Sauce,

on a Bed of Mixed Greens served

with Toasted Pita Triangles

$26.00

SHRIMP PAD THAI

Farm fresh sustainable cold shrimp served atop a bed of cooked rice noodles stir-fried with carrots, tofu,
crushed peanuts, bean sprouts, garlic, chilies and eggs.

$29.00

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