CATERING

VINEYARDS

CORPORATE LUNCH MENUS

Make your own Tacos

Buffet Lunch
Choice of two of the following:
Shredded Beef Braised with Dried Chiles and Spices
Chipotle and Onion Braised Chicken
Achiote and Garlic Marinated Pork

Avccompaniments:
Flour Tortillas
Grated Provolone and Cheddar Cheese
Sliced Avocados and House Made Salsa
Sour Cream and Cilantro
Lime Wedges

Served With:
Baby Spinach Salad with Lime-Cilantro Vinaigrette,
Queso Fresco and Toasted Pepitas

Chips and Salsa
Mexican Wedding Cakes and Mexican Brownies

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies @R Fresh Vegetables with Dip
Potato Chips and Dip & Tortilla Chips and Salsa &R Pretzels
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House Made Lasagna

Buffet Lunch
Artisan Style Lasagna with Housemade Spicy Sausage,
Mushrooms, Leeks, Italian Cheeses
and Roast Garlic-Extra Virgin Olive Oil Marinara

Or

Lasagna with Spinach and Mushrooms, Three Cheeses,
Fresh Herbs and Tomato-Garlic Sauce

Served With:
Caesar Salad with Garlic Croutons and Parmigiano-Reggiano
Grilled Focaccia Rubbed with Gatlic

Espresso Brownies and Raspberry Bars

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies @R Fresh Vegetables with Dip
Potato Chips and Dip &R Tortilla Chips and Salsa &R Pretzels



CATERING

VINEYARDS

CORPORATE LUNCH MENUS

Penne Pasta

Buffet Lunch:
Penne Pasta with Mesquite Grilled Chicken, Crimini Mushrooms,
Sun-Dried Tomatoes, Baby Spinach, Pancetta
and Marsala Wine Cream Sauce

Or

Penne Pasta a la Provencal with Grilled Chicken , Mushrooms, Baby Spinach, Capers, Tomatoes,
Roast Peppers, Gatrlic Extra Virgin Olive Oil and Herbs

Served With:

Baby Arugula Salad with Balsamic Vinaigrette and Parmesan
Grilled Garlic Focaccia

Biscotti and Piparelli Cookies

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies &R Fresh Vegetables with Dip
Potato Chips and Dip &R Tortilla Chips and Salsa &R Pretzels
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Make your own Deli Sandwiches

Buffet Lunch
Choice of two of the following:

House Roasted Beef Sitloin with Black Pepper Crust
Boar’s Head Oven Roasted Turkey
Boar’s Head Maple-Honey Ham

Served With:
Market Greens Salad with Aged Wine Vinaigrette
Oven Roasted Potato Salad with Caramelized Shallot-Bacon Vinaigrette
Assorted Deli Rolls
Sliced Vermont White Cheddar and Swiss Cheese
Kosher Pickles and Condiments

White Chocolate Lime Blondies Brownies

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies @R Fresh Vegetables with Dip
Potato Chips and Dip &R Tortilla Chips and Salsa &R Pretzels
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Wente Salad Bar

Salad Bar Buffet Lunch
Served With The Following:
Hearts of Romaine Salad
Roast Turkey Breast
Maple-Hones Roast Ham
Hobb’s Smoked Bacon
Vermont Cheddar Cheese
Maytag Blue Cheese
Hard Boiled Eggs
English Cucumbers and Scallions
Tomatoes (seasonal)
Focaccia Croutons
Herbed Buttermilk Dressing
Honey-Mustard Dressing, and Balsamic Vinaigrette

Served With:
Mini Fruit Meringue and Lavender Shortbreads

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies @R Fresh Vegetables with Dip
Potato Chips and Dip &R Tortilla Chips and Salsa &R Pretzels
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Assorted Sandwich Platter

Buffet Lunch:

Curried Chicken Salad on Housemade Focaccia with Sprouts and Avocados

Herb Infused Oil Poached Tuna Salad Sandwich on Ciabatta with Tarragon Mayonnaise,
Watercress and English Cucumbers

Served With:
Baby Spinach Salad with Chardonnay Vinaigrette,
Pickled Red Onion and Toasted Pecans

Herbed Couscous Salad with Caper, Sun-Dried Tomatoes,
Roasted Peppers and Spicy Vinaigrette

Whoopie Pies and Ranger Cookies

Iced Tea

Afternoon Break
Please select one:

Freshly Baked Cookies @R Fresh Vegetables with Dip
Potato Chips and Dip &R Tortilla Chips and Salsa &R Pretzels



