SEATED LUNCHEONS

Asiago Crusted Chicken Breast
With Mushroom Madera Sauce
Roasted Orzo Pilaf
Vegetable Medley

Traditional Carrot Cake

Chicken Picatta
Topped With Lemon Caper Sauce
Fettuccini
Vegetable Medley

Cheese Cake with a Strawberry Sauce

Chicken Roulade
Breast Of Chicken
Filled With Spinach Ricotta
Served with Sun dried Tomato Cream Sauce
Herb Roasted Potatoes
Vegetable Medley

Cheese Cake with a Strawberry Sauce

Grilled Breast Of Chicken
Topped With Walnut Sauce
Rice Pilaf
Vegetable Medley

Pecan Pie

Grilled Breast Of Chicken
Topped With A Cilantro Cream Sauce Or
Chipotle Cream Sauce
Confetti Rice
Frijoles " A La Charra"

Fresh Guacamole, Pico De Gallo
Homemade Flour Tortillas

Flan

Includes, Dinner Rolls, Butter, Salad, Dressing, Iced Tea, Fresh Coffee, Decaffeinated Coffee

All food and beverages are subject to 19% service charge and applicable sales tax
Prices are subject to change.



SEATED LUNCHEONS

Sliced Roast Beef
Topped With Mushroom Or Au Jus Sauce
Garlic Herb Mashed Potatoes
Green Beans Almondine

Rich Chocolate Cake

Grilled Beef & Chicken Fajitas
Grilled Onions & Bell Peppers
Mexican Rice
Frijoles” A La Charra”
Fresh Guacamole
Pico De Gallo
Homemade Flour Tortillas

Flan

True Club Sandwich
Sliced Smoked Turkey Breast with Crisp Bacon Strips
Swiss Cheese, Lettuce, Tomatoes on A Croissant
Served with Homemade Potato Salad & a Dill Pickle Spear

Chef’s Fresh Fruit Salad
Topped with Cool Whipped Cream

Texas Style Chicken Fried Steak
Served with Country Gravy
Garlic Mashed Potatoes
Green Beans or Corn

Bourbon Pecan Pie

Includes, Dinner Rolls, Butter, Salad, Dressing, Iced Tea, Fresh Coffee, Decaffeinated Coffee

All food and beverages are subject to 19% service charge and applicable sales tax
Prices are subject to change



