Lunch Catered to Taste

Sandwiches and Salads

Grilled Chicken Breast Sandwich: Chicken Breast, Lettuce, Tomato, and Pesto Mayonnaise

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

Chicken Salad Croissant: Chicken Salad with Lettuce and Red Onion

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

Club Sub Sandwich: Turkey, Ham, Bacon, Lettuce, Tomato, and Mayonnaise

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

Deli Sandwich: Salami, Ham, Provolone, Lettuce, and Roasted Peppers

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

Roast Beef Sandwich: Roast Beef, Lettuce, Red Onion, and Horseradish Cream Cheese Spread

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

BBQ Pork Sandwich: Tender Pork Pulled with The Lantern’s House Blend BBQ Sauce

served with Side, Pickle Spear, Vegetable Crudités with dip, and Cookie

Chef Salad: Turkey, Ham, Roast Beef, Cheese, Bacon, Tomato, and Egg on Mixed Greens with Mini Croissant
served with Side, Cookie, and choice of Ranch, French, Italian, Raspberry Vinaigrette, Honey Mustard dressing
Dilled Turkey Salad: on a bed of Spring Greens with Tomato, Mini Croissant, and Seasonal Fruit garnish
served with Side, and Cookie

Hot Entrées (Minimum of 10 guests.)

Baked Zziti: Baked Pasta with Ricotta Cheese, meat sauce, and topped with mozzarella cheese

served with Green Beans In Olive Oil and Garlic, Garden Salad, Croissant, and Dessert

Beef Stroganoff: Braised tips with fresh mushrooms in a sour cream sauce

served with Egg Noodles, Buttered Corn, Garden Salad, Croissant, and Dessert

Chicken Cacciatore: Light and Dark Chicken with Peppers, Onions, Mushrooms, and Black Olives in Red Sauce
served with Pasta, Garden Salad, Croissant, and Dessert

Chicken Florentine: Breast of Chicken and Fresh Spinach in a Creamy Garlic Alfredo Sauce

served with Pasta, Peas and Pearl Onions, Garden Salad, Croissant, and Dessert

Chicken Marsala: Sautéed Breast of Chicken, Leeks, and Mushrooms with imported Marsala wine

served with Rice Pilaf or Roasted Potatoes with Vegetable Medley, Garden Salad, Croissant, and Dessert

Oven Roasted Chicken: White and Dark Meat Seasoned and Baked to a Golden Brown

served with Parsley Red Potatoes, Buttered Corn, Garden Salad, Croissant, and Dessert

Pasta Primavera: Pasta and Vegetables tossed w/choice of Alfredo, Tomato Cream, or Olive Oil and Garlic Sauce
served with Garden Salad, Croissant, and Dessert (Add Chicken or Shrimp for an additional charge)

Roasted Pork Loin: Baked with Garlic and Rosemary

served with Roasted or Whipped Potatoes, Green Beans with Bacon, Garden Salad, Croissant, and Dessert
Swiss Steak Jardiniere: Baked in Brown Sauce with Julienne Vegetables

served with Whipped Potatoes, Buttered Corn, Garden Salad, Croissant, and Dessert

Sandwich and Salad Lunches
Make up to 3 selections served Boxed or Platter Style
Select Lunch Side: Potato Salad, Cole Slaw, Pasta Salad, or Potato Chips

One Entrée Lunch
Select 1 Entrée served Buffet Style

Two Entrée Lunch
Select 2 Entrées served Buffet Style (minimum 10 guests per entrée)

Substitute Entrée Garden Salad
Choice of Caesar Salad or Spinach Salad for additional charge

Beverages
Variety of Canned Soft Drinks or Bottled Water
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