
Prices are subject to 20% service charge and 8.75% sales tax 
 

LUNCH BUFFET 
Deli Buffets 

(Minimum of 25 guests) 
A labor charge of $75 will be added for buffets of less than 25 guests 

 
Deli Buffet I 

 

Chef’s Seasonal Soup of the Day 
 

Fresh Fruit Salad with Melons, Pineapple, Grapes and Berries, 
Chopped Hearts of Romaine, Asiago Cheese, Sourdough Croutons, House-Made Caesar Dressing 

Pesto Pasta Salad with Sun-Dried Tomatoes, Kalamata Olives, Roasted Garlic, Zucchini and Asiago  
 

Chef’s Selection of Gourmet Deli Meats Includes: 
Smoked Turkey Breast, Maple Cured Ham, Slow Roasted Rare Roast Beef, 

Grilled Chicken Breast, Fennel Salami, 
Selection of Sliced Cheeses, 

Green Leaf Lettuce, Tomatoes, Kosher Dill Pickles, 
Mayonnaise, Dijon Mustard,  
Assorted Rolls and Breads 

 
Freshly Baked Chocolate Chip, Peanut Butter and Oatmeal Cookies, 

Chocolate Fudge Brownies and Lemon Bars 
 

Peerless® Freshly Brewed Coffee and a Selection of Teas 
$29.00 per person 

 
 

Deli Buffet II 
 

Chef’s Seasonal Soup of the Day 
 

Fresh Fruit Salad with Melons, Pineapple, Grapes and Berries, 
Mixed Baby Greens, Maytag Blue Cheese, Candied Pecans, Red Onions, Sherry-Shallot Vinaigrette 

Pasta Salad with Grilled Vegetables, Asiago Cheese, Herbed Champagne Dressing 
 

Chef’s Selection of Pre-made Sandwiches: 
Smoked Turkey Breast on House-Made Focaccia Roll with Whole Grain Mustard 

Maple Cured Ham on Sesame Bun with Dijon Mayonnaise 
Slow Roasted Rare Roast Beef on Sour Dough Bread with Horseradish Mayonnaise 

All Sandwiches are accompanied with Butter Leaf Lettuce and Sliced Tomatoes 
On the side: Kosher Dill Pickles, Pepperoncini, Red Onion, and Potato Chips 

Chef’s Selection of Desserts 
Peerless® Freshly Brewed Coffee and a Selection of Teas 

$32.00 per person 
 
 

Assorted soft drinks and still waters are available upon request and  
will be charged on consumption at $3.50 each 

 


