
Gourmet 
Lunch 

 
 

Salads 
Fresh Garden Salad  

Served House made Italian Dressing  
 

Orchard Harvest 
 Baby Mixed Greens, Dried Cranberries, Fresh Pear, Goat Cheese & Toasted Almonds 

 Sweet Aged Balsamic Vinaigrette 

The Capri 
Baby Arugula, Mozzarella Pearls, Artichoke Hearts, Cherry Tomatoes 

  Pesto Vinaigrette 

The Napa 
Tender Butter Lettuces, Candied Pecans, Roasted Beets & Butternut Squash,  

Dried Cherries, Champagne Vinaigrette 

 
Caprese Salad of Tomato & Mozzarella Cheese 

 Served on a Bed of Fresh Arugula, Fresh Basil & Aged Balsamic Vinegar 
 

Traditional Caesar Salad  
 

Greek Cucumber & Tomato Salad  
Garnished with Feta Cheese, Kalamata Olives & Lemon Oregano Dressing  

 
 

 
 

Gourmet Artisan Sandwiches & Entrees 
 

Roast Beef & Aged White Cheddar  
With Arugula, Sliced Roma Tomatoes and Horseradish Dijon Sauce  

 
Turkey & Brie  

Served with Sweet Red Onion Chutney served on Fresh Baked Baguette 
 

Italian Pinwheels  
 Ham, Salami and Prosciutto 

Served with Pesto Aioli & Olive Tapenade 
 

Tarragon Tuna Salad  
On Whole Wheat Wrap 

 
Curry Chicken Salad  

Garnishes with Sweet Dried Cherries & Spiced Almonds  



 
 

Turkey Avocado BLT  
Served on Fresh Baked Brioche Bun  

 
Seared Salmon  

Served with Cool & Creamy Cucumber Dill Sauce  
 

Hot! Chicken Bella   
Served with Bella Mushroom Sauce  

 
Hot! Grilled Chicken Pesto 

Served in Creamy Pesto Sauce with Sundried Tomatoes  
  

Seaside Paella 
Mussels, Calamari, Shrimp & Bay Scallops 

 
Maryland Crab Cakes 

Served with Remoulade Sauce   
Additional $5.99pp 

 
 
 
 

 
Side Dishes  

 
Roasted Vegetable Cous Cous Salad 

 
Loaded Baked Potato Salad 

 
Mediterranean Pasta Salad  

With Feta Cheese & Greek Vinaigrette  
 

Creamy Macaroni & Cheese  
 

Roasted Sweet Potato Wedges  
Served with Garlic Aioli Dipping Sauce  

 
Creamy Mashed Potatoes  

 
Garden Fresh Vegetable Medley 

Sautéed Green Beans  
Applewood Bacon Crumble & Shaved Parmesan 

 
Tuscan Vegetable Platter 

Seasonal vegetables served warm garnished with Balsamic Glaze 

 


