


EXPRESS SANDWICH BUFFET

$22.00 per person
The Reserve Salad:

Bibb Lettuce, Mixed Greens, Julienne Carrots, Sliced
Radish, Cucumber, Red and Yellow Tomatoes. Served
with Sweet and Tangy Mustard Vinaigrette

Rolled Sandwiches to include:
Southwest Chicken with Pepper Jack
Cajun Beef Tenderloin Tips with Smoked Gouda
Grilled Marinated Vegetables Muffaletta

Pre-Made Sandwiches on Crusty French Bread and
Assorted Bakery Rolls:

Sliced Turkey with Cranberry Chutney
Black Forest Ham with Swiss Cheese
Tuna Salad with Green Onions 

Chips and Pretzels

Assorted Cookies

Coffee, Tea and Soft Drinks

DELI BUFFET

$28.00 per person
Choice of Soup

Choice of The Reserve Salad or Caesar Salad*

Vegetable Pasta Salad

Assorted Breads and Rolls

Platters of Sliced Deli Meats to include:
Turkey, Roast Beef, Salami and Ham
Tuna and Chicken Salads
Assorted Cheeses
Lettuce, Tomato, Onion and Pickles

Mustards, Mayonnaise, Horseradish, Sour Cream and
Cranberry Chutney 

Cookies and Brownies

Coffee, Tea and Soft Drinks

RESERVE BUFFET

$32.00 per person
Choice of The Reserve Salad or Caesar Salad*

Choice of 2:
Tortellini with Grilled Chicken and
Cajun Pesto Cream Sauce

Chicken Marsala

Grilled Salmon with Wild Mushrooms and
Sun Dried Tomato*

Sliced Marinated Flank Steak with Red Wine Sauce

Chef’s Choice of Starch and Vegetables

Rolls and Butter

Dessert Trays to include: 
Cookies, Brownies, and Other Mini Pastries

Coffee, Tea and Soft Drinks

CORPORATE PLATED LUNCHES

Lunch Entrée includes Bread and Butter, Regular and
Decaffeinated Coffee and Assorted Teas. Choice of
Reserve House Salad or Caesar Salad and a Plated Dessert

Teriyaki Grilled Salmon  . . . . . . . . . . . . . . . . . . $25.00
with Wasabi Whipped Potatoes and Stir-Fried Vegetables 

Tuna Nicoise*  . . . . . . . . . . . . . . . . . . . . . . . . . . . $28.00
with Fingerling Potatoes, Green Beans, Olives and a
Whole Grain Mustard Vinaigrette 

Chicken Marsala  . . . . . . . . . . . . . . . . . . . . . . . . $25.00
with Seasonal Vegetables and Herb-Scented Rice Pilaf

Chicken Piccata  . . . . . . . . . . . . . . . . . . . . . . . . . .$25.00
with Artichoke Hearts, Fresh Tomatoes and Herbs. Served
with Seasonal Vegetables and Herb-Scented Rice Pilaf

Herb Roasted Chicken  . . . . . . . . . . . . . . . . . . . . $27.00
with a Chardonnay Wine Sauce, atop a Wild
Mushroom Risotto with Roasted Root Vegetables 

Sliced Marinated Flank Steak . . . . . . . . . . . . . . . $28.00
with a Mushroom Demi, Garlic Mashed Potatoes and
Seasonal Vegetables

Charred 6 oz. Filet Mignon* . . . . . . . . . . . . . . . . $32.00
with a Red Wine Reduction and Garlic Rosemary Potatoes

LUNCHEON BUFFETS

* This menu item contains raw or partially cooked animal products. Regarding the safety of these items, written information is available upon request.




