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PLATED LUNCH ENTREES 

All Plated Entrées are Served with Garden Salad, Chef's Selection of Appropriate Potato or Rice, 
Seasonal Vegetables, Chef’s Selection of Dessert, Warm Rolls with Butter and Iced Tea. 

 
LASAGNA BOLOGNESE 

Layered Lasagna Noodles with Savory Meat Sauce 
Our Four Cheese Blend Cheese, 

Finished with Béchamel Parmesan Cheese and Marinara Sauce 
$14.95 per person 

 

CHICKEN PORTABELLA 

A Boneless Breast of Chicken Sautéed 
Served with Portabella Mushroom Wine Sauce 

$15.95 per person 

 

CHICKEN CORDON BLUE 

Tender Chicken Breast 
Stuffed with Ham and Swiss Cheese and Lightly Breaded 

$16.95 per person 

 

GRILLED LONDON BROIL 

Grilled London Broil Thinly Sliced and Complemented 
With a Savory Red Wine Balsamic Demi-Glace 

$16.95 per person 

 

PANKO CRUSTED MAHI MAHI WITH TROPICAL FRUIT SALSA 

Citrus Marinated Mahi Mahi Topped with Japanese Bread Crumbs,  
Parmesan Cheese and Parsley, Then Baked to a Golden Brown  

Accompanied by a Tropical Fruit Salsa 
$18.95 per person 

 

OPEN FACED BBQ BRISKET 

Served Open Faced on a Freshly Baked Buttermilk Biscuit 
Served with Potato Salad 

$15.95 per person 

 
CHICKEN FRIED STEAK 

A Texas Favorite Hand Battered and Fried 

Served with Whipped Red Potatoes and Country Gravy 
$15.95 per person 

 

 

 

 

 
Above Prices subject to 20% Service Charge & 8.25% Sales Tax 


