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A service charge of 19% will be added to all food and hosted beverages.                    Rev. October 09

  LUNCHEON SALADS & ENTRÉES 
Includes freshly baked rolls, house garden salad (except salad entrées) 

fresh vegetables, Chef’s dessert, coffee or iced tea. 
 

CHICKEN CAESAR SALAD 
The classic Caesar with grilled chicken breast, Greek olives & cluster tomato. 

13.95 
 

HOUSE SPRING MIX SALAD & GRILLED CHICKEN 
Cluster tomatoes, Maytag Bleu cheese, sun-dried cranberries, candied pecans & 

 Balsamic vinaigrette. 
13.50 

 

CHARBROILED FRESH SALMON 
White Cheddar-mashed, red-skin potatoes & house-made tartar sauce. 

15.95 
 

EASTERN SHORE CRAB CAKES 
Chesapeake Bay recipe; house tartar sauce, white Cheddar-mashed red potatoes. 

16.50 
 

CHICKEN DEL MAR 
Grilled chicken breast, fresh asparagus, Blue crab & Béarnaise sauce. 

Golden Harvest rice. 
 14.50 

 

FOCACCIA-BREADED CHICKEN  
Sautéed mushrooms & sun-dried tomato butter. 

Golden Harvest rice. 
14.50 

 

CHICKEN CAVATAPPI PRIMAVERA 
Charbroiled strips of chicken breast combined with pasta, crisp fresh vegetables, 

tiny peas and our creamy Alfredo cheese sauce. 
13.95 

 

ROTISSERIE-SEASONED BREAST OF TURKEY 
Cornbread, apple-walnut stuffing, cranberry sauce, 

 mashed red-skin potatoes & pan gravy. 
14.50 

 

LONDON BROIL 
Caramelized onion gravy, white Cheddar-mashed red-skin potatoes. 

13.95 
 

Select one entrée for full service meals, as this expedites preparation and service to your guests.   


