PLATED LUNCH

SESAME SOY GINGER CHICKEN BREAST
with a Buckwheat Soba Noodle Salad

CajuN CHICKEN
with Black Bean Mango Salsa and
Spanish Rice

PESTO GRILLED CHICKEN BREAST
over Hand Rolled Gnocchi

NICOISE-STYLE CHICKEN

with Citrus Green Beans, Artichokes,
Olives, Capers and Sundried
Tomatoes with Roasted New Potatoes

GRILLED MAHI MAHI
with Mango Relish and Mashed Yams

PacirFic SALMON BURGER
with Chips and a Pickle

GRAHAM CRACKER SEARED TROUT
with Pine Nut Quinoa and Brown Butter

CHILE Rojo GRILLED FLAT IRON STEAK
with Black Bean Whipped Potatoes and an
Ancho Chile Mole

Paciric Rim Pork LoIN
with Chile Chorizo Hash and Scallion Cream

TOURNEDOS OF BEEF TENDERLOIN
with Forest Mushroom Sauce and
Horseradish Whipped Potatoes

SESAME SEARED TUNA LOIN
with Asian Soba Noodles and a
Lemongrass Ginger Broth

RED WINE BRAISED LAMB
with Rosemary Whipped Yukon
Gold Potatoes

DuUEeT oF BEEF AND CRAB
Grilled Beef and Citrus Poached Crab Legs

with Duchesse Potatoes

BEEF TENDERLOIN AND RoCKk LOBSTER TAIL

with Drawn Butter and Scalloped Yams

$14.50 per person

$14.50 per person

$14.00 per person

$15.25 per person

$18.25 per person

$12.25 per person

$17.75 per person

$16.75 per person

$15.25 per person

$17.25 per person

$18.25 per person

$18.25 per person

Market price

Market price

THE WOODLANDS

PLATED LUNCH

Includes:
B Choice of house salad or soup

B House vegetable
B Rolls and buiter

B Regular or decaffeinated coffee,
ice tea and water

$5 per person for an additional
soup or salad

$6 per person for a dessert

$3 per person for intermezzo

All prices are subject to a 20%
service charge. Prices are subject
to change. Revised 2/10.



THE WOODLANDS

LUNCH BUFFETS LUNCH BUFFETS

NEW DELI All Served with Portland
RED SKIN ROASTED GARLIC POTATO SALAD RO“Ste”f Regular and
GARDEN GREENS with Candied Nuts, Cheese and Dried Fruit Decaffeinated Coffee,
VITALITY PASTA SALAD Tea, Iced Tea and Water

SriceDp Ham, TURKEY, RoAsT BEEF AND CAPICOLA
SLICED Swiss, CHEDDAR, PEPPER JACK AND PROVOLONE
LeTTUCE, TOMATO, ONION, PEPPERONCINI AND PICKLE
MUSTARD, MAYONNAISE, SWEET CHILE AND REMOULADE
BASKET OF SLICED BREAD, P1TA, FOcAccia or WRAP
CHEF SELECTION OF DESSERT

$13.25 per person

LITTLE ITALY
TayME FOCACCIA with Garlic Sweet Herb Butter
ITaLiAN BUuFFALO WEDDING SoUP
MARINATED TOMATO AND MOZZARELLA SALAD with Fresh
Basil, Cracked Pepper, Sea Salt, Oil and Balsamic
VITALITY GREENS WITH ITALIAN DRESSING
OREGANO BasiL AND R1cOTTA MANICOTTI with Oven
Roasted Tomato Sauce
PistacHIO AND CHOCOLATE CANNOLI
$15.75 per person

OREGON TRAIL
HEeRB CORN BREAD with Honey Butter
TrRADITIONAL PORK, BEEF AND LAMB CHILI
RED CABBAGE COLE SLAW
BacoN AND MAPLE BAKED BEANS
House-SMOKED Pork RiBs
STRAWBERRY SHORTCAKE
$17.75 per person

SOUTH PACIFIC

HAWAITAN SWEET ROLLS and Red Sea Salt Butter

WHITE HOMINY SEAFOOD STEW

CITRUS JICAMA SLAW with a Coriander Lime Yogurt

NaprA CABBAGE SALAD with a Cilantro Soy Dressing

Karua Pork AND FORBIDDEN BLACK RICE

Pina Corapa UrsiDE DowN CAKE

$17.25 per person
All prices are subject to a 20%
service charge. Prices are subject
to change. Revised 2/10.



BOXED LUNCH

VEGGIE STAR
Grilled Vegetables and Hummus on Focaccia with Sweet Herbs and
Pepper Jack Cheese
$11.25 per person

THE SMOKED DOUBLE DECKER
Layer upon Layer of Lettuce, Tomato, Onion, Avocado, Apple
Wood Smoked Bacon, Swiss Cheese and Hickory Smoked Turkey on
Sourdough
$14.25 per person

THE NORTHWESTERN
Smoked Salmon Salad on Focaccia. Accompanied with Shaved Red
Omnion, Fresh Chive Cream Cheese, Sliced Tomato and Lettuce
$14.75 per person

B.L AT
Thick Cut Apple Wood Smoked Bacon with Crispy Hearts of
Romaine, Ripened Haas Avocado and Fresh Sliced Tomato on
Marbled Rye
$13.75 per person

CHICKEN OF THE SEA
Albacore Tuna Tossed with Cornichons, Red Onion, Celery, Sweet
Relish Mustard and Mayonnaise with Cheddar on a Soft Buttery
Croissant

$14.25 per person

THE CRAZY PORTOBELLO
Grilled Portobello served with Roasted Bell Pepper, Avocado, Swiss
Cheese, Basil Pesto and Sprouts on Focaccia

$12.50 per person

THE WOODLANDS

BOXED LUNCH

All selections are served with your
choice of three of the following:
B Pasta salad

B Potato salad

B Fruit salad

B Whole fruit

B Whole dill pickle
B Potato chips

B Cookie

B Fudge brownie
B Granola bar

B Candy bar

B Rice krispie square
B Boitled water

B Soda

All prices are subject to a 20%
service charge. Prices are subject
to change. Revised 2/10.





