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Lunch 

Minimum order: 20 Guests 

All lunch items includes paper products, ice water and lemonade 

 

-HOT BUFFET STYLE- 

 

LASAGNA 
Meat lasagna with Italian tomato sauce and/or creamy vegetarian lasagna  

Includes mixed greens with dressings, garlic bread, and cookies and bars      

    $10.95 per person 

CHICKEN PARMESAN 

Parmesan crusted chicken breast served with penne pasta tossed in house-made marinara  

Includes mixed greens with dressings and cookies and bars      

$14.95 per person 

BAVARIAN BEEF WITH NOODLES 

Bavarian beef with bacon, onion and mushrooms in a red wine sauce served over egg noodles 

Includes mixed greens with dressings, rolls with butter, and cookies and bars 

          $12.95 per person 

CREAMY MACARONI AND CHEESE 

Creamy house-made macaroni and cheese, served with rolls 

Includes mixed greens with dressings, vegetable relish platter, and cookies and bars   

          $10.95 per person 

HOUSE-MADE CHICKEN POT PIE 

Creamy chicken with vegetables topped with house made biscuits 

Includes mixed greens with dressings, vegetable relish platter, and cookies and bars   

          $10.95 per person 

ENCHILADAS 

Layers of chicken or vegetarian enchiladas topped with zesty sauce and melty cheese 

Includes mixed greens with dressings, tortilla chips, salsa, and sour cream, and cookies and bars 

$10.95 per person 

Add Spanish rice or refried beans: $12.95 per person 

SANTA FE SOUTHWESTERN CHICKEN 

Boneless chicken thighs baked with green chili sauce and topped with salsa and cheese 

Includes mixed greens with dressings, black bean and rice salad, and cornbread muffins  

          $11.95 per person 
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FAJITA BAR 

Fajita chicken sautéed with peppers and onions, refried beans, tortilla chips, sliced olives, green onions, sour 

cream, salsa, jalapenos and choice of flour tortillas or corn tortillas  

Includes mixed green salad with dressings and cookies and bars 

$10.95 per person 

Add Spanish rice or black bean salad: $12.95 per person 

BUILD YOUR OWN RICE BOWL – All Gluten free – Choose one: 

Asian- lime-ginger slaw, brown rice, sautéed vegetables and sliced teriyaki chicken (tofu on request) rolls, and 

cookies and bars. 

 $11.95 per person 

Mediterranean- cucumber, tomato, olive, onion and feta salad, herbed brown rice, roasted vegetables, sliced tahini 

chicken, (tofu on request), rolls, and cookies and bars. 

          $11.95 per person 

PASTA BAR 

Choose a pasta: Fettuccini, bowtie, penne, spaghetti, or gluten free penne 

 

Choose two sauces: Traditional marinara, meat marinara, vegetable Prima Vera, creamy chicken mushroom, 

tomato artichoke, olive and feta 

Includes garlic bread, choice of Caesar salad or mixed green salad, and cookies and bars 

         $10.95 per person 

Add a second pasta $12.95 per person 

BAKED POTATO BAR 

Home-made soup: choose one

 Hearty vegetable 

 Butternut squash 

 Meat or vegetarian chili 

 Creamy broccoli and cheese 

Hot baked potatoes served with butter, sour cream, cheese, crumbled bacon, green onion 

Also includes: garden green salad with house-made dressings, rolls, and cookies and bars.  

      $10.95 per person  

Add a second soup $12.95 per person 

BARBEQUE SANDWICH 

Meat option (choose one): pulled pork, pulled chicken, shredded beef, (Sunburgers for vegetarians) 

Includes buns, potato salad, coleslaw, individual chips, and cookies and bars 

$10.95 per person 

Add a second meat $12.95 per person 
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- Main Dish Salad Buffet - 
Choose one house-made salad from each category:

A. Asian-style with chicken or beef 

Chicken Waldorf 

Curry Chicken 

Greek Chicken 

Southwest Chicken 

Shrimp and shell pasta 

Italian with chopped salami, cheese, olives, 
and pasta 

 

B. Caprese (seasonal) 

Fresh fruit 

Oregon Waldorf 

Seasonal quinoa salad 

Quinoa spinach salad with lemon vinaigrette 

Southwest black bean and rice 

Roasted corn and zucchini 

C. Classic Caesar salad 

Classic broccoli-bacon 

 Coleslaw: traditional or lime ginger 

Garden green or spinach salad with house 

made dressings 

 Summer cucumber salad 

 

 

D. Asian noodle 

Mediterranean penne 

Seasonal pasta salad 

Macaroni salad 

Traditional or Provencal potato salad 

 

Includes bread with butter and cookies and bars     $9.95 per person 

 

- Deli/Sandwiches and Wraps - 

UPSCALE DELI BUFFET: Make your own sandwich. Sliced roasted turkey breast and marinated flank steak.  

Platter of provolone, smoked cheddar, Swiss with slider buns, horseradish cream, honey mustard and condiments, 

potato salad Provencal, mixed green salad with house-made dressings and cookies and bars 

$13.95 per person 

DELI BUFFET PLATTER: Make your own sandwich. Includes: sliced turkey, ham, roast beef, sliced Swiss, 

provolone and cheddar with lettuce, tomato, assorted sliced breads and condiments. Includes choice of 2 side 

salads and cookies and bars                      $9.95 per person 

Add soup $11.95 per person  

SOUP AND SANDWICH COMBO: Choose one soup and sandwich option (limit 3 varieties) Includes chips, 

and cookies and bars                $10.95 per person 

SANDWICH OR WRAP PLATTER- One whole sandwich or wrap per person (limit 3 varieties). Includes 2 

side salads and cookies and bars                        $9.95 per person 

Add soup $11.95 per person 

SACK LUNCHES: Choose any sandwich or wrap (limit 3 varieties). Includes individual chips, mayonnaise 

and mustard packet, cookie and bar, bottled water or soda.              $8.95 per person 

Add side salad, whole fruit, or sliced apples $9.95 per person 

*Gluten free bread is available for $0.50 per person 

 

*SEE NEXT PAGE FOR SANDWICH, WRAP, SALAD, AND SOUP CHOICES* 
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Sandwich choices
 Turkey and provolone with lettuce and 

tomato 

 Ham and Swiss with lettuce and tomato 

 Roast beef and cheddar with lettuce and 
tomato 

 Egg salad with lettuce 

 Italian sub with ham, salami, provolone, 
peppers, onions, olives, and shredded cheese 

on whole grain bun (minimum order of 12) 

 Hummus, olives, and vegetables (vegetarian) 

 Chicken salad with lettuce 
 

 

Wrap choices
 Turkey club with bacon Swiss and ranch 

 Turkey spinach with herb cream cheese with 
olives and peppers 

 Asian chicken salad 

 Classic chicken Caesar 

 Greek chicken with cucumbers, olives, and 
feta 

 Beef fajita with peppers and onions 

 Ham and Swiss with roasted red pepper 
spread 

 Southwestern roasted corn, black bean and 

rice salad with sautéed peppers and onions 

(Vegan on request) 

 Roasted vegetables with hummus (Vegan)

 

Salad side choices
 Mixed greens with dressings 

 Spinach salad olives, carrots, and tomato with 
dressings 

 Fresh fruit salad 

 Seasonal pasta salad  

 Wild rice salad with olives, carrots, and green 

onion with zesty lemon-garlic dressing 

 Valley’s famous macaroni salad with smoked 

cheddar 

 Coleslaw: traditional or lime ginger 

 Traditional potato salad or potato Provencal 

 Classic broccoli and bacon 

 Quinoa spinach salad with lemon vinaigrette 

 

Soup side choices 
 Hearty vegetable (GF, vegan) 

 Butternut squash (GF, vegan) 

 Chicken tortilla (GF) 

 Meat or vegetarian chili (GF) 

 Creamy tomato basil 

 Old fashioned chicken noodle 

 Clam chowder 

 Creamy broccoli and cheese 

 

 

 


