
COLD WORKING LUNCHES 
 
EXECUTIVE CHEF  · JAMES OLBERG 

 
This menu is included in the Conference Package 

Non-Package Guests - $27.00 per person 
 
**In order to receive the Cold Working Lunch menu you must have a minimum of 15 people 
 
**Should your numbers fall below 15 people, you will still be charged for the minimum required. 
 

CREATE YOUR OWN SANDWICHES 
Daily Created Soup 

Selection of Salads 

Sliced Tomatoes, Pickles and Red Onions 

Selection of Breads with Whipped Sweet Butter 

Sliced Roast Beef, Black Forest Ham, Roast Turkey 

Bowls of Tuna and Egg Salad 

Mustard, Mayo and Horseradish 
 

THE DELI BOARD 
Daily Created Soup 

Selection of Salads 

Open Faced Sandwiches to include: 

Roast Beef with Fried Onions 

Roast Turkey with Havarti Cheese 

Tuna Salad with Fresh Tomatoes 

Egg Salad with Parsley and Celery 
 

WRAP STYLE SANDWICHES 
Daily Created Soup 

Selection of Salads 

Corn and Whole Wheat Wraps to include: 

Grilled Roast Beef with Cheddar Cheese 

Grilled Chicken with Havarti Cheese 

Goat Cheese with Roasted Peppers and Black Olive Tapenade 

All working lunches include continuous beverages and Pastry Chef’s Selection of Desserts 

 

Additional Items 
Hot Quiche at $4.00 piece 

Choice of: Ham/Cheese or Grilled Chicken/Mushrooms or Grilled Vegetables/Goat Cheese 

 

All prices subject to taxes and gratuities.  Prices in effect from May 1, 2010  
until April 30, 2011. 


