
 

 

 

Plated Lunch Selections 
 

Choice of One Soup Selections 
 

Chef Selected Soup of the day  
(Included with entrée) 

or 
Chicken and Vegetable 
(Included with entrée) 

or 
Seafood Gumbo  

 (Included with entrée) 
 

Choice of One Salad Selections 
Mixed Baby Green Salad with shaved red onions cherry tomatoes and slice cucumber tossed 

with raspberry vinaigrette. 
 

Or 
 

Classic Caesar Salad tossed with black pepper croutons topped with grated parmesan cheese.  
 
 

 

Choice of Two Entree Selections 
All entrees are served with Fresh bread, fresh brewed strarbuts coffee & Tazo tea 

 
Grilled Chicken Pasta 

A 6oz Grilled Chicken Breast sliced tossed in a roasted garlic vegetable broth with corn and 
spinach, topped with parmesan cheese and served over a bed of Angel Hair Pasta 

 $20.95/per-person 
 

Classic Shrimp Creole 
Topped with steamed hot rice and garnished with cornmeal fried shrimp  

 $20.95/per-person 
 

Grilled Grouper or Atlantic Salmon 
Served on a bed of vegetable potato slaw and topped with chef’s sauce of the day 

 $25.95/per-person 
 

Pan Roasted Pork Chop 
6oz French cut pork chop served on a bed on cinnamon roasted sweet potatoes and pecans 

topped with a roasted garlic and shallot reduction 
 $25.95/per-person 

 

Choice of One Dessert Selections 
 

White Chocolate Bread Pudding 
Topped with an almond whiskey sauce, cinnamon roasted pecans, white chocolate 

Caramel drizzles 
 

 Chocolate Chip Pecan Pie  
topped with vanilla bean ice cream, caramel and chocolate drizzles  

  
 

Appropriate Sales Tax and 20% Gratuity Will Apply 


