
 
 
WORKING LUNCH SELECTIONS 
The following buffet lunch menus are available for service in your meeting room 

MILLCROFT DELI PLATTER 

Soup of the Season 

Bitter and Sweet Greens with Chef’s Choice of Two Dressings 

Selection of Domestic Cheese with Grapes and Crackers 

Sandwiches 3 halves per person 

Turkey Club Sandwich on Focaccia Bread 

Basil Marinated Grilled Vegetables  

Deli Style Sandwiches on French Baguette 

Pear and Brie on Walnut Loaf 

Lemon Tart 

 
 
FAJITA BAR 

Soup of the Season 

Tomato, Pepper and Feta Salad  

Crudités with Dip 

Marinated Beef Fajitas with Sautéed Peppers and Onion 

Lemon Garlic Chicken Fajitas with Sautéed Peppers and Onion  

Shred Lettuce, Pita Bread, Hummus, Mozzarella, and Tatziki Sauce 

Apple Caramel Cake 

 
 
TASTE OF ITALY  

Soup of the Season 

Romaine Heart with Roasted Garlic Dressing and Shaved Parmesan Cheese 

Assorted Domestic Cheese Selection with Grapes and Crackers 

Vegetarian Lasagna  

Traditional Meat Lasagna 

Mozzarella Garlic Bread 

Mascarpone Mousse with Cherries 

 
                Our Culinary team would be pleased to accommodate guests with allergies or special dietary   
               concerns.  All prices are subject to taxes and gratuities. Prices in effect from Jan 30, 2011   
               until Jan 30, 2012. 

 
   



 

 

WORKING LUNCH SELECTIONS 
 
 
PIZZA AND GREENS 

Soup of the Season 

Fresh Crudités with Dip 

Salad of Spinach, Asiago Cheese, Sun Dried Tomato with Balsamic Dressing 

Romaine Hearts with Roasted Garlic Dressing and Shaved Parmesan Cheese 

Assortments of Focaccia and Flat Bread Pizzas 

Chocolate Fudge Cake 

 
 
ALL WRAPPED UP 

Soup of the Season 

Fresh Crudités with Dip 

Bitter and Sweet Greens with Chef's Choice of Dressing 

Please choose three of the following wraps: 

Egg Salad 

BBQ Chicken and Mozzarella 

Ham and Gruyere Cheese 

Balsamic Marinated Vegetables  

Sweet Peppers and Red Onion Tuna Salad 

Fresh Fruit Flan 

 

 

 
 
 
 
 
 
 
 
 
 
Coffee and Tea Service included 

 
                Our Culinary team would be pleased to accommodate guests with allergies or special dietary   
               concerns.  All prices are subject to taxes and gratuities. Prices in effect from Jan 30, 2011   
               until Jan 30, 2012. 

 
   


