Holiday Inn PLATED LUNCHEONS

INCLUDES FRESHLY BREWED COFFEE, ICED TEA, SALAD AND
DESSERT
PRE-ORDER REQUIRED FOR ALL PLATED LUNCHEONS

Hot Luncheon
$18.99
Salad Course
(choose one)
Baby Field Greens with Balsamic Vinaigrette
Classic Caesar
Entrée Course
(choose two)
Vegetable Quiche - served with fresh cut fruit (minimum
of 6)
Tortellini Carbonara
Herb Grilled Chicken - bed of mesculine greens, citrus
vinaigrette
Chicken Marsala - mushrooms, sweet amber Marsala
sauce
Baked New England Scrod - horseradish crumb crust
Grilled Atlantic Salmon - cilantro lime vinaigrette
Roast Sirloin- mushroom demi-glace
Grilled Swordfish - fresh herb butter (add $3.00)
Petite New York Sirloin - Merlot demi glace (add $3.00)
Desserts
(choose one)
Granny Apple Caramel Tart
Tiramisu
Carrot Cake
Chocolate Layer Cake
Chocolate Mousse with Raspberries (add $1.50)
New York Cheesecake with Strawberries (add $1.50)
Fresh Seasonal Fruit and Berries (add $1.50)

All prices are per person and subject to 18% Service Charge and 6% tax.



Sandwich Luncheon
$15.99
Includes Freshly Brewed Coffee, Iced Tea, Cole Slaw,
Chips, Cookies & Deli Pickle
Grilled Chicken Wrap - honey Dijon dressing, lettuce,
tomato, red onion
Mediterranean Turkey Wrap - calamata olives, lettuce,
diced tomato, balsamic
Ham & Swiss Wrap - baby spinach, roasted red peppers,
grain mustard
Chicken Salad - diced apples, tarragon mayonnaise,
Kaiser roll
Tuna Salad - celery, dill mayonnaise, Kaiser roll

Roast Beef and Boursin - lettuce, tomato, red onion,
French roll

Plated Salad Luncheon
$14.99

Includes Freshly Brewed Coffee, Iced Tea, Fresh Rolls
and Butter & Cookies

Chef’s Salad - ham & turkey roulades, swiss & cheddar

cheese, boiled egg, balsamic vinaigrette
Tuna Salad - julienne beets, fresh fruit garnish
Chicken Caesar - grilled chicken, shaved asiago cheese,
croutons
Mediterranean Chicken - grilled chicken, balsamic
vinaigrette

All prices are per person and subject to 18% Service Charge and 6% tax.



