CORPORATE LUNCHEON

THE MENU

BEVERAGE STATION

Pitchers of...
Fresh Lemonade
Tupelo Honey Iced Tea
and Water

LUNCHEON BUFFET

GRILLED SHRIMP AND
STONINGTON SEA SCALLOP SKEWERS
Brushed with Lemon and Herbs

Served atop...
CORN and BLACK BEAN SALAD
Red Pepper, Cilantro Vinaigrette

CUMIN AND LIME MARINATED
STATLER BREAST OF CHICKEN
Fresh Mango Salsa

GRILLED ASPARAGUS, ZUCCHINI,
SUMMER SQUASH
AND SLICED RED ONION
Seasoned with Fresh Herbs
and Pink Himalayan Salt

GARDEN SALAD OF WILD GREENS
Gourmet Galley Nasturtiums, Heirloom
Tomatoes, Carrot Ribbons, and Cucumbers
Mustard Seed Vinaigrette

Oat and Barley, Rustic Italian, Crusty
Baguette, Cranberry Walnut
and Rosemary Sourdough
Whipped Salted Butter

TWO DOGS BAKING ARTISAN BREADS \ N
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\\\\\

HOUSE MADE DESSERTS
Chunky Cowboy Cookies
Fudgy Brownies
Tart Lemon Bars




