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LUNCHEON SIGNATURE CHEF TABLES

Carved sandwiches on choice of bread served with gourmet salads & all the fixings

ALL STAR LINE UP
SEARED MUSTARD RUBBED ROAST BEEF

with horseradish sauce
CITRUS MARINATED TURKEY BREAST
with cranberry apricot chutney
SLICED CHEESES
cheddar, Swiss, provolone and pepper jack
ACCOMPANIMENTS
house pickled vegetables, bibb lettuce, Roma tomatoes, and sliced Bermuda onions
ASSORTED BAKERY FRESH BREADS
ROASTED YUKON GOLD POTATO SALAD
whole grain mustard and smoky apple bacon
ORZO PASTA SALAD WITH GARLIC MARINATED SHRIMP
with a spicy yellow tomato basil vinaigrette
SOUTHWESTERN CAESAR SALAD
with roasted corn chili croutons and chipotle-garlic dressing
ASSORTED FLAVORED HOMEMADE CHIPS
SEASONAL AND TROPICAL FRUIT PLATTER
GOURMET DESSERT BARS AND COOKIES
29.95 per person

WINNERS CIRCLE

CHILI SMOKED TURKEY BREAST
with cranberry chutney

HONEY MUSTARD GLAZED PORK LOIN
with bourbon barbecue sauce
SLICED CHEESES
cheddar, provolone, swiss and pepper jack
ACCOMPANIMENTS
bibb lettuce, Roma tomatoes and sliced Bermuda onions
GRILLED VEGETABLE AND BABY GREENS
with a pesto vinaigrette
ASIAN CHICKEN SALAD
wonton “crisps” and sesame ginger dressing
FINGERLING POTATO AND ASPARAGUS SALAD
goat cheese and black pepper vinaigrette
ASSORTED FLAVORED HOMEMADE CHIPS
SEASONAL AND TROPICAL FRUIT PLATTER
GOURMET BARS AND COOKIES
29.95 per person

All prices listed are not inclusive of customary 8.25% sales tax and 18% service charge
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LUNCHEON SIGNATURE CHEF TABLES

THE STANDING OVATION
ASSORTMENT OF PANINI

a combination of Italian style finger sandwiches. Roma tomatoes, fresh mozzarella and chopped basil
roasted pepper, Parma prosciutto and goat cheese, grilled eggplant, scamorza, and olivetta
GRILLED BREAST OF CHICKEN
with melted provolone, tomato-basil concasse and fresh asparagus
VEGETARIAN SUBMARINE
red and yellow beefsteak tomatoes, yellow squash and zucchini with lemon vinaigrette dressing
ACCOMPANIMENTS
pickles, lettuce, Roma tomatoes and Bermuda onions
CAESAR SALAD
Parmesan garlic croutons and home made dressing
ORZO PASTA SALAD
with summer vegetables and lemon vinaigrette
SLICED SEASONAL FRUIT PLATTER
22.95 per person

CLUBHOUSE CARVERY BOARD
APPLEWOOD SMOKED BEEF BRISKET

bourbon barbecue glaze, caramelized onion “jam”
SMOKED BREAST OF TURKEY
apricot chutney, spicy cranberry salsa, herb aioli
MAPLE GLAZED PORK LOIN
sweet horseradish mustard, country Dijon mustard
accompanied by mini onion pockets, brioche rolls, sourdough and ciabatta bread,
cheddar, Swiss, brie and gouda cheeses, lettuce, tomatoes and red onions
BLT SALAD
crisp Bacon, cheddar cheese and tomatoes tossed in ranch dressing
SPINACH AND ARUGULA SALAD
baby spinach, baby arugala, red onions and cherry tomatoes tossed in balsamic vinaigrette
22.95 per person

All prices listed are not inclusive of customary 8.25% sales tax and 18% service charge
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LUNCHEON PLATED SANDWICHES

All Sandwiches Served with Roasted Yukon Potato Salad or Homemade Chips & Fresh Fruit Garnish

HAM AND JARLSBERG SWISS SANDWICH

shaved ham and Swiss cheese on a baguette with mustard butter
11.50 per person

ROASTED GARLIC CHICKEN AND BRIE BAGUETTE
roasted garlic chicken with mixed greens, tomatoes and brie cheese
with dijon mustard on a French baguette
11.50 per person

GRILLED BEEF TENDERLOIN SANDWICH
grilled beef tenderloin with tomatoes, caramelized balsamic onions and herbed aioli
on fresh baked ciabatta bread
14.50 per person

LUNCHEON ENTREE SALADS

All salads served with Fresh Bakery Breads Basket

LOBSTER COBB SALAD
Maine lobster, asparagus, tomatoes, bleu cheese, crisp bacon and red onions
accompanied by our Louie dressing
12.95per person

SOUTHWESTERN CHICKEN TORTILLA SALAD
grilled chicken breast strips, mixed field greens, crispy tortillas, tomatoes, red onions and jicama
tossed in honey chipotle vinaigrette
10.95per person

All prices listed are not inclusive of customary 8.25% sales tax and 18% service charge

a family of passionate restaurateurs




<M 'J,,JIW/

= e
How sweet it is to have endless treats!

THE SWEET TOOTH
assorted gourmet cookies, fudge brownies, gourmet dessert bars
seasonal berries and fresh fruits
coffee, tea and decaffeinated coffee
7.95 per person

CLASSIC CREPE SUZETTE OR BANANAS FOSTER

prepared to order by our expert chefs
7.95 per person

CHOCOLATE FOUNTAIN

a tower of flowing chocolate surrounded by angel food cake, biscotti, marshmallows,
fresh seasonal fruit and miniature cookies
8.95 per person

GELATERIA BAR

featuring cappuccino, baci, triple chocolate, caramel, hazelnut and vanilla bean gelato
served in mini ice cream cones or cups
7.50 per person

LEVY RESTAURANTS SIGNATURE DESSERT TABLE

When fun is on your agenda, this table is a perfect way to finish. Loaded with mini taffy apples, mini

cookies, chocolate covered pretzels, mini cupcakes with assorted flavored icings & candy toppings,
dessert smoothies, chocolate covered strawberries,
triple chocolate brownie bites, chewy rocky road bars, luscious lemon squares
and almond toffee blonde brownies
12.95 per person

S'MORES SWIRL

warm chocolate fondue and melted marshmallows surrounded by graham crackers
and fresh seasonal berries to dip in to make your own S'mores
8.95 per person

Sweet Tables are served for a minimum of 50 people

All prices listed are not inclusive of customary 8.25% sales tax and 18% service charge
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