LUNCHFONBUFFE T

“"A” PriCCS are PCI" PCFSOI"\”

E_ach meal comes with homemade Fcasant bread and garlic herb buttcr,

paper Plates, napkins and Plastic dinnerware

SALADS

~Sc|cct one~
Al Lago ~ Romaine lettuce with aPP|cs, walnuts, Gorgonzola cheese and cran-raisins
ina Iight rastcrrH vinaigrette
Caesar ~ [Hearts of Romaine tossed with our signature Caesar clrcssing
with Frcshlg gratccl Komano cheese and croutons
Greek ~ Romaine lettuce with PcPPcroncini, Greek olives, cucumbers, tomatoes

and [Feta cheese in a red-wine vinaigrette

ACCOMFANIMENTS
~Select Onc~
Fasta Salacl, Frcsh Sautéccl chctablcs,

Fotato Salacl, or oven roasted Roscmarg Potatocs

ENTREES

~You may select one, two, or three entrees, minimum of 10 orders per entrée~
Assorted l:ingcr Sandwichcs ~ $14.00 ~ A fine assortment of Pan-scarccl
sandwiches on [Focaccia bread (Turkey BLT, Smoked Salmon, & Vegetarian)
Deli Sclcctions -$1%.00 ~ Prime selection of meats and cheeses
with breads &condiments
Pulled Pork Sandwiches ~$ 13.00~ Served on a K aiser with fresh lettuce & tomato
Flank Steak ~ $17.50 ~ marinated and gri”ccl, with a red wine clcmi~g|acc
Fresh Salmon ~$19.50~ Salmon baked with butter, white wine, lemon, and capers
FPenne Boscaiola ~ $11.00~ Fenne pasta with cream sauce with sautéed chicken,
sun-dried tomatoes, and mushrooms
Lasagna ~ $1%.00 ~ Ricotta, fresh basil, Parmesan, & homemade marinara Iagcrccl
with homemade pasta & toPPccl with mozzarella cheeses
T ortellini ~ $ 12.00 ~ Cheese filled tortellini with peas, mushrooms, and Prosciutto in
a cream sauce

~Wc can accommodate most sPccial rcqucsts~



DESSERT

~ awide varict3 of desserts are available~ $4.00~

Above menu Pr‘iccs do not reflect 18% gratuity chargc, service chargcs, & sales tax.

Mcnu Priccs are subjcct to changc.



