
Deli Delight 
 

This menu is perfect for a light luncheon, an afternoon reception, or even a corporate 
meeting.   

 
 

 Bread Choices 
o Submarine Style Rolls 
o Sliced Marble Rye Bread 

 Sliced Deli Cheeses 
o Swiss Cheese 
o Provolone 

 Fresh Deli Meats 
o Choose two of the following: 

 Sliced deli style ham 
 Sliced, oven roasted turkey breast 
 Sliced roast beef 

 Sandwich Garnishments 
o Crisp Lettuce 
o Sliced fresh tomatoes 

 Condiments Selections 
o Mayonnaise 
o Honey Mustard 

 Side Selections 
o Variety of kettle style potato chips 
o Creamy red skin potato salad 

 Dessert 
o Individual Key Lime Pie 

 
 

*Round out your selection with any of our bar options or  
non-alcoholic bar set-up for an additional $2.75 per person.* 

 
 

 
 
 
 
 
 



Satisfying Soup and Salad Bar 
 

This menu works well for any luncheon or light dinner. 
 

First Course: 
 

 Assorted Bread Basket with Butter 
 Fresh Fruit Salad 

 
Second Course: 
 

 Choose one type of salad 
o Mixed Green Salad with fresh vegetables, grape tomatoes and 

crispy croutons 
o Classic Caesar Salad with crisp romaine, grated parmesan 

cheese and croutons 
 Choose two salad dressing offerings 

o Creamy Caesar 
o House made Balsamic Vinaigrette 
o Ranch 
o Sweet Poppy Seed 

 Protein Selections 
o Marinated and sliced white meat chicken breasts 
o Sautéed shrimp 

 Choose one of the following soup offerings: 
o Brunswick Stew 
o Lobster Bisque with Sherry 
o Yukon Gold Potato Soup with Bacon and Cheddar 
o Chicken Corn Chowder 

 
*Round out your selection with any of our bar options or  

non-alcoholic bar set-up for an additional $2.75 per person.* 
 
 
 
 
 

 
 



Gourmet Luncheon 
 

Impress your guests with this upscale style luncheon sure to satisfy the entire crowd. 
 

Bread Offerings 
 

o Flakey Sliced Croissants 
o Sun Dried Tomato Focaccia Bread 

 
Delectable Sandwich Fillings 
 

o Homemade Chicken Salad 
o Shrimp Mango Salad 
o Grilled Portabella Mushrooms 
o Slices of Fresh Mozzarella  

 
Gourmet Condiments 
 

o Pesto Mayonnaise 
o Honey Mustard 

 
Garnishments 
 

o Crisp Lettuce 
o Fresh Tomato Slices 
o Kosher Dill Pickles 

 
Perfect Sides 
 

o Red Skin Potato Salad 
o Garden Pasta Salad 

 
Dessert 
 

o A variety of freshly baked cookies 
 

*Round out your selection with any of our bar options or  
non-alcoholic bar set-up for an additional $2.75 per person.* 

 



Northern Neck Lunch 
Offer your guests a filling luncheon with lots of local flavor. 

 
Choose one fresh salad selection: 

o Mixed green salad with fresh vegetables, grape tomatoes and croutons 
o Classic Caesar with crisp romaine, grated parmesan and croutons 
 

Choose two salad dressings: 
o House made Balsamic Vinaigrette 
o Sweet Poppy Seed 
o Ranch 
o Asian Sesame 
o Creamy Caesar 

 
Choose one hot soup: 

o New England Clam Chowder 
o Brunswick Stew 

 
Bread selection: 

o Sliced Kaiser Rolls 
o Sliced Marble Rye 

 
Protein offerings: 

o Homemade Crab Cakes 
o Classic Chicken Salad 

 
Garnishments 

o Lettuce 
o Sliced fresh tomatoes 

 
Condiments: 

o Remoulade mayonnaise 
o Honey Mustard 
 

Choose one dessert selection: 
o Warm Peach Cobbler with Vanilla Bean Ice Cream 
o Warm Apple Cobbler with Vanilla Bean Ice Cream 
o Individual Red Velvet Cake 

*Round out your selection with any of our bar options or  
non-alcoholic bar set-up for an additional $2.75 per person.* 


