
CHICKEN SALAD
Poached chicken salad, walnut grape, 
served on a fresh-baked croissant

OVEN-ROASTED TURKEY SANDWICH 
Turkey, Swiss cheese and crispy onions, 
served on fresh-baked wheat bread

HAM AND BABY SWISS SANDWICH 
Hickory-smoked ham, baby Swiss cheese, tomato, 
romaine lettuce, served on a fresh-baked croissant

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

LUNCH MENU
SANDWICHES/WRAPS
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All sandwiches/wraps are served with choice of one of the following: a petite salad with choice of dressing, potato salad or coleslaw.
Includes chips, your choice of dessert (see options), freshly brewed iced tea and freshly brewed coffee. 

CAESAR WRAP 
Thinly sliced grilled chicken with Caesar dressing, 
tomatoes, Swiss cheese and romaine lettuce, 
wrapped in a fresh tortilla

MEDITERRANEAN CHICKEN WRAP
Spinach tortilla, chicken breast, olive tapenade, 
cucumber, red onion, mixed greens, feta cheese

ST. LOUIS MONSTER SUB  
Sliced roasted turkey, roast sirloin of beef, hard 
salami, provolone cheese, shredded lettuce, sliced 
tomato, red onion and mild pepper rings, served on a 
fresh-baked white hoagie roll

VEGGIE WRAP 
Flour tortilla, roasted bell pepper, caramelized onion, 
grilled portabella mushroom, zucchini, feta cheese

SACK LUNCH  
All lunch sandwiches are available as a ”grab and go.”  
Sack lunches include sandwich, chips, whole fruit, 
homemade chocolate chip cookie and bottled water.



CHICKEN PARMESAN 
Chicken breast, marinara, crusted 
with mozzarella and Parmesan cheeses

ROASTED GROUPER 
Capers, tomato lemon relish, 
warm white bean spinach salad

PASTA CON BROCCOLI 
Alfredo, broccoli and mushrooms 
Add chicken - $3.00 up-charge

LUNCH MENU
PLATED HOT ENTRÉES

All hot entreés include a house salad, freshly baked rolls, chef’s choice of vegetable and your
choice of dessert (see options), freshly brewed iced tea, and freshly brewed coffee.

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  
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CHICKEN PICCATA 
Chicken piccata accompanied by 
angel hair pasta and lemon cream sauce

CHICKEN MEDITERRANEAN 
Roasted bell peppers, caramelized onion,
grilled mushrooms, olives, tapenade, 
mixed greens, feta cheese 

MARINATED NEW YORK STRIP STEAK  
8 oz. strip steak accompanied by mushroom ragout
and smashed potatoes



SALADS
•  Mixed garden salad with assorted dressings
• Pasta salad
• Classic coleslaw

ASSORTED CHEESE TRAY 
•  Swiss
• American
• Cheddar
• Pepper Jack

ASSORTED SLICED BREAD

VARIETY OF CHIPS

CHEF’S CHOICE OF DESSERT

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

LUNCH MENU
THE DELI BUFFET
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25-person minimum required. All buffet lunches include freshly brewed iced tea and freshly brewed coffee.
Buffet lunches are 1.5 hours of service.

ASSORTED DELI TRAY
•  Thinly sliced roast beef
• Smoked turkey breast
• Honey ham
• Salami

ASSORTED RELISH TRAY
• Lettuce
• Sliced tomatoes
• Pickles
• Sliced onion



LUNCH MENU
HOT LUNCHEON BUFFET

25-person minimum required. All buffet lunches include freshly brewed iced tea and freshly brewed coffee.
Hot buffet lunches are 1.5 hours of service.

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  

All prices subject to 21% Taxable Service Charge and Applicable Sales Tax.  
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SALADS
•  Caprese salad 

Roma tomatoes, mozzarella and fresh basil 
•  St. Louis Italian salad 

  Iceberg lettuce, tomato, red onion, provolone, 
pepperoncini, genoa salami, sweet red wine 
vinaigrette 

ENTRÉES
• Chicken fra diavolo in a spicy tomato sauce
• Grilled pesto salmon
• Cheese tortellini with roasted vegetables
•  Olive oil and garlic orecchiette with Italian 

sausage

Garlic breadsticks

DESSERT
Chef’s choice of assorted desserts

SALADS
•  Tossed garden salad served with assorted 

dressings and toppings
• Country potato salad

ENTRÉES (CHOICE OF 2)
• Home-style fried chicken
•  Thinly sliced sirloin of beef served with  

port wine demi glace
• BBQ pulled pork
• Oven-roasted grouper

SIDES (CHOICE OF 2)
• Green bean casserole
• Corn cobettes
• Garlic mashed potatoes
• Macaroni and cheese

Cornbread muffins

DESSERT
Chef’s choice of assorted desserts

LITTLE ITALY DOWN HOME COOKIN’
SALADS
•  Roasted corn and black bean salad
•  Green mixed salad with avocado, cucumber, 

peppers, crispy tortilla strips in a chipotle lime 
ranch dressing

ENTRÉES
•  Chicken and beef fajitas with grilled peppers  

and onion
• Pork carnitas

SIDES 
Spanish-style rice, refried beans, shredded 
lettuce, jalapeños, sour cream, guacamole, 
onions, grated monterey and cheddar cheeses, 
soft flour tortillas and pico de gallo sauce

Tortilla chips

DESSERT
Chef’s choice of assorted desserts

SOUTH OF THE BORDER


