
 
Lunch Menu  

Prices are subject to 8% sales tax & 19% gratuity 
 

Appetizer 
Please choose one appetizer to compliment your lunch selection 
 

Soup Du Jour Made fresh daily 
 
Fresh Fruit Cup assortment of fresh seasonal fruit 
served in a champagne glass with raspberry drizzle 
 
 

Normanside Salad crisp mixed salad greens topped 
with grape tomato, cucumber, carrot, red onion and 
bell pepper, with your choice dressing 
 
Caesar Salad crisp romaine hearts tossed with shredded 
asiago and creamy Caesar dressing

 

Hot Lunch Items 
Please select three choices, all selections include chef’s fresh vegetables and appropriate starch with oven fresh rolls 
 

Parmesan Risotto _____________$14.95 per person 
Creamy Italian Arborio rice topped with seasonal 
fresh grilled vegetable and sweet basil oil 
 
Chicken Saltimbocca ___________$15.95 per person 
Sautéed chicken breast topped with sliced 
Prosciutto and mozzarella finished with a sage 
Marsala wine sauce  
 
Chicken Granny Smith _________$16.95 per person  
Granny smith apple and fresh herb stuffed chicken 
breast finished with traditional pan style gravy 
 
Pork Chop ___________________$15.95 per person 
Grilled Boneless pork served with a pan sauce of 
apple and fennel 
 

London Broil_____________________$17.95 per person 
Marinated London broil grilled to perfection topped 
with a mushroom demi-glace 
 
Lemon Sole ______________________$16.95 per person 
Delicate sole filet rolled and dill dusted, finished with a 
chardonnay lemon sauce  
 
English Cut Rib of Beef_____________$19.95 per person 
Slow roasted Choice prime rib of beef hand carved with 
au jus 
 
Tortellini_________________________$15.95 per person 
Tri-color tortellini, tossed with sautéed chicken strips 
and broccoli in Alfredo or Bolognaise 
 
Herb Crusted Salmon_______________$18.95 per person 
North Atlantic filet with chive buerre blanc

Cold Lunch Entrees 
All selections include oven fresh rolls 
 

Chicken Caesar Salad___________$12.95 per person  
Crisp romaine hearts, Shredded asiago cheese and 
creamy Caesar dressing topped with a grilled 
chicken breast  
 
Grilled Shrimp Caesar___________$14.95 per person  
Marinated jumbo shrimp grilled and served over 
our traditional Caesar salad  
 
Combo Salad Plate ____________$11.95 per person 
Tuna, egg and chicken salad over mixed greens 
with grape tomato, cucumber and sliced red onion 

BLT Turkey Wrap ___________________$12.95 per person 
Oven roasted turkey breast layered with lettuce, tomato 
and crisp bacon in an herb wrap with fruit salad side 
 
Steak Bistro Salad____________________$15.95 per person 
Tender bistro medallions over field green with, 
roasted red peppers, crumbled blue cheese, toasted 
pine nuts with balsamic vinaigrette 
 
Asian Chicken______________________$14.95 per person 
Grilled Teriyaki chicken over, chilled lo mein noodles 
with crisp vegetables and lime ginger peanut vinaigrette

 
 



Lunch Desserts 
 Please choose one of the following desserts to compliment your lunch 
 
Apple Crisp with Vanilla Ice Cream  
Baked granny smith apples topped with a brown 
sugar oatmeal crust  
 
Dark Chocolate Mousse 
Served in a champagne glass with sweet cookie 
garnish 
 
NY Style Cheese Cake 
Creamy cheesecake topped with berry compote 
 

Chocolate Truffle Tort 
Rich fudge tort layered with crumbled cookie and 
finished with chocolate ganache  
 
German Layer Cake 
Three layers of German style cake with chocolate 
frosting and butter cream sides 
 
Ice Cream Sundae 
Vanilla ice cream topped with fudge, caramel 

 
 
 

Lunch Buffet 
30 people minimum 

 
 

Deli Display  ____________$14.95 
• Oven roasted sliced turkey 
• Choice roast beef sliced 
• Sliced country ham 
• Crisp Lettuce and Tomato 
• Sliced American and  

Swiss cheese 
• Fresh fruit salad 
• Italian seasoned pasta salad 
• Potato salad 
• Assorted breads and rolls 
• Appropriate condiment sides 
• Cookie and brownie display 
• Fresh brewed coffee and 

 tea service 
 

Hot and Cold  __________$16.95 
• Oven roasted sliced turkey 
• Choice roast beef sliced 
• Sliced country ham 
• Crisp Lettuce and Tomato 
• Sliced American and  

Swiss cheese 
• Hot selection: (Select one) 

Tortellini Alfredo and broccoli, 
Baked Ziti with Meatballs, 
Chicken Marsala, Marinated 
Flank Steak 

• Soup du jour 
• Fresh fruit salad 
• Italian seasoned pasta salad 
• Potato salad 
• Assorted breads and rolls 
• Appropriate condiment sides 
• Cookie and brownie display 
• Fresh brewed coffee and 

 tea service 

Salad and Panini ________$15.95 
• Chef’s Salad Bar with; field 

greens, carrot, cucumber, red 
peppers, onion grape tomato 
and assorted dressings 

• Albacore tuna salad 
• Egg Salad 
• Fresh fruit salad 
• Italian seasoned pasta salad 
• Potato salad 
• Panini sandwiches served open 

face on rustic ciabatta 
-Turkey, cranberry mayo & 
cheddar cheese Panini 
-Sliced roast beef, crumbled blue 
cheese and roasted red pepper 
Panini 
-Roasted tomato, fresh mozzarella 
and sweet basil Panini 

• Fresh Brewed coffee and 
 tea service 

• Cookie and brownie display 
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