Ll

CELEBRATION AT EVERY TURN

*Consuming raw or undercooked meats, poultry, seafood,

%%ef(g andivic J/Qﬁa‘m/ Luncheon
@ C

BUFFET / PLATED LUNCHEON MENU

$38/person

Select two from Sandwiches and Salads

Pastry and Parfait are included

Bread and butter, coffee, tea and soft drinks included

SANDWICH SELECTION

* Turkey, Havarti, lettuce, tomato, herb aioli, multi grain bread

* Roast beef, white cheddar, red onion, lettuce, horseradish cream, white bread

 Salami, ham, mortadella, red onion, lettuce, tomato, whole grain mustard, white bread

» Cucumber, red onion, roasted red pepper, spinach, Boursin cheese, gluten free bread &F, VEG
* Grilled chicken, coleslaw, aged cheddar, pickles, Brioche bun

SALAD

» Cobb salad: Diced ham, turkey, white cheddar, iceberg lettuce, grape tomato, blue cheese,
crumbled bacon, hard-boiled egg, red wine vinaigrette Gr, ve

» Salmon salad: Mixed greens, cucumber, grape tomatoes, red onion, whole grain mustard
vinaigrette, roasted salmon  GF, VEG

* Grilled chicken arugula salad: Arugula, grape tomatoes, cucumbers, dried cherries, blue
cheese crumbles, candied pecans Gr, VEG

* Grilled Portobello Mushroom: Mixed grain salad with grilled zucchini, arugula pesto,
romesco Sauce GF, VEG

* Chicken salad, Egg salad, Fresh seasonal fruit cr

BREAKFAST PASTRIES
* Bear claw, cherry cheese, apple, cheese VEG

YOGURT PARFAIT
* Vanilla yogurt, mixed berries, granola VveG

GF = Gluten Free VEG = Vegetarian V =Vegan

shellfish, or eggs may increase your risk of foodborne illness A p E X

T CHICANE




