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Lunch Menu for Wednesday, February 9, 2011 

 
Please fill out one (1) sheet for each person in your party and fax to 1-877-963-5722 by Feb 8, 2011. 

Name: 
 
 Company: 

 

Title: 
 
 Contact #: 

 

 

You may choose either a Salad or Box Lunch. 
 

Salads (Served with slices of freshly baked French bread, a cookie, and soft drink.) Circle One  

The Art Nouveau Herb Chicken Salad Fresh chicken breast seasoned and roasted with 
aromatic herbs and spices. Served on a bed of crisp salad greens, garnished with shredded 
carrots, apples, red onion, pecans and grapes.  

Circle one dressing: 
 

Pesto Ranch 

Oil & Vinegar 

Honey Mustard 

Bleu Cheese 

Asian Sesame 

Light Italian-Style 

Vinaigrette 

The Empire Chef Salad A bed of crisp salad greens topped with our delicious sliced turkey 
breast, honey ham, Swiss and Cheddar cheese, red onion, cucumber, carrots, tomato and 
bacon. 

The Country Chicken Salad Fresh baked chicken breast, diced and combined with apples, 
celery and pecans in a sweet and savory mayonnaise, garnished with grapes, apple slices, and 
pecans.   

The Mission Salad All-white Albacore tuna combined with celery, onion, dill relish and hard-
boiled egg in a tangy mayonnaise. Served inside a ripe tomato garnished with red onion and 
shredded carrots.  

The Naturalistic  Apples, raisins, mandarin oranges, seedless grapes, and shredded carrots 
served on a bed of crisp fresh salad greens and garnished with feta cheese crumbles and red 
onion slices.  

Served with 
Asian sesame dressing. 

Tuscan Roasted Chicken Salad Fresh boneless breast of chicken roasted with our signature 
blend of aromatic herbs and spices. Cubed and served atop a mixture of fresh salad greens with 
roasted sweet bell peppers, Portabella mushrooms, fresh apple slices, shredded carrots, feta 
cheese, diced tomatoes and our zesty red onion relish.  

Served with 
Asian sesame dressing. 

  

Box Lunches (Box Lunches are served with a cookie, pasta, and soft drink.) Circle One 
The Victorian Our tangy Pimento cheese, served on artisan 
walnut wheat toast.  Garnished with lettuce and sliced 
tomato. 
 
The Neoclassical Thinly sliced carrots, cucumbers, red 
onions and sliced banana peppers with lettuce and tomato on 
artisan walnut wheat bread with our special miso-dill ranch 
cream cheese.  
 
The Kentuckian Thinly sliced baked ham and Swiss cheese, 
served with lettuce, tomato, sliced banana peppers and our 
tangy honey mustard sauce on fresh rye.  
 
The Early American Thinly sliced roast beef served cold with 
a savory horseradish sauce, sliced red onion, lettuce and 
tomato on a French baguette.  

The William and Mary Extra-lean corned beef, sliced thin and 
piled high with Swiss cheese, red onion, lettuce and tomato. 
Served with our zesty deli mustard on fresh rye.  
 
The Louis XIV A generous portion of our Country Chicken 
Salad made with fresh gala apples, celery & pecans in a sweet 
and savory mayonnaise. Served on our artisan onion walnut 
wheat bread and garnished with fresh gala apple slices and 
fresh crisp leaf lettuce. 
 
The Edwardian Roasted turkey breast, Swiss and Cheddar 
cheeses, bacon, lettuce, tomato and Dijonnaise dressing 
served on artisan walnut wheat bread. 
 
The Renaissance Thinly sliced Genoa salami, baked ham 
and Swiss cheese on a baguette with homemade olive relish, 
banana peppers, lettuce, tomato and Italian dressing.  

Special Instructions? 
 

 


