LUNCH

LUNCH BUFFETS

Minimum 50 guests. Buffets designed to last 1% hours. Priced per guest.

FIELD OF GREENS 28
Tomatoes with fresh mozzarella €9 @
Grilled vegetable pasta salad ®

Potato salad

Mixed greens % @

Diced grilled chicken, sliced mushrooms, bacon, shredded cheese, black olives, cherry tomato, cucumber, garlic croutons,

chopped egg and shredded carrots §) @

Assorted dressings €9 @

Dinner rolls and breadsticks

Seasonal fruit tray 6% @
Dessert

Chef’s sweet table to include cakes and mini pastries
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and a selection of Harney & Sons teas

THAT'S A WRAP 28
Garden salad with assorted dressings (Y XV)
Potato salad %) @
Creamy coleslaw 99
Grilled chicken or grilled vegetable wraps
Club wrap, turkey, Swiss, bacon
Seasonal fruit tray % @
Dessert
Chef's sweet table to include cakes and mini pastries
Beverages
Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

€ GLUTENFREE @ VEGETARIAN
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LUNCH

LUNCH BUFFETS

Minimum 50 guests. Buffets designed to last 1% hours. Priced per guest.

CAFE AMERICANO 29

Mixed field greens with assorted dressings €% ®

Pasta salad %) @

Potato salad €

Grilled chicken breast €%

Grilled hamburgers

Assorted chips

Sliced cheddar and Swiss, mustards, ketchup and mayonnaise

Burger buns, green leaf lettuce, deli pickles, sliced tomatoes and red onions 2’?’ @
Dessert

Chef's sweet table to include cakes and mini pastries
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

THE CORNER DELI 29
Mixed greens with dressings
Creamy coleslaw % @
Potato salad % @

Sliced deli meat display to include: honey smoked ham, fresh roast turkey and genoa salami

Choice of tuna salad or chicken salad

Green leaf lettuce, deli pickles, sliced tomatoes and red onions

Swiss, cheddar and provolone

Mustards, creamy horseradish and mayonnaise

White, wheat, sourdough and marble rye bread, hoagie roll
Dessert

Chef's sweet table to include cakes and mini pastries
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

€ GLUTENFREE @ VEGETARIAN
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LUNCH

LUNCH BUFFETS

Minimum 50 guests. Buffets designed to last 1% hours. Priced per guest.

DOWN HOME FISH FRY 3¢
Tossed garden salad with assorted dressings €% ®
Creamy coleslaw & @
Country potato salad @
Seasonal fruit tray 99
Southern fried catfish
Fried shrimp (]
Hushpuppies
Corn cobbettes
Macaroni and cheese
Tartar sauce
Buttermilk biscuits or dinner rolls with honey and butter
Dessert
Assorted desserts
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

RED DRAGON EXPRESS 3¢
Garden salad with Asian dressing & @
Beef and broccoli
Sweet and sour chicken
Chow mein noodles
Pork-fried rice
Steamed white rice
Stir-fried vegetables &

Dessert
Almond cookies & fortune cookies
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

€ GLUTENFREE @ VEGETARIAN
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LUNCH

LUNCH BUFFETS

Minimum 50 guests. Buffets designed to last 1% hours. Priced per guest.

SOUTH OF THE BORDER 35
Mixed greens with assorted dressings 99
Crisp tortilla chips 99
Salsa bar to include: pico de gallo, fire-roasted salsa, pickled carrots and jalapefios, sliced cucumbers % @
Fajita-style chicken
Taco-seasoned ground beef* &
Cheese enchiladas
Spanish rice
Refried beans €%
Flour and corn tortillas
Dessert
Assorted churros or mini pastries
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and a selection of Harney & Sons teas

PASTA PRIMA 3¢
Mixed greens with assorted dressings 29
Pasta salad
Chicken parmesan
Orange roughy francaise with lemon caper butter sauce
Fresh pasta with Bolognese sauce
Chef's selection of fresh vegetables
Garlic breadsticks
Assorted rolls
Dessert
Mini tiramisu, cannoli and éclairs
Beverages

Freshly brewed Sam'’s Town signature coffee, decaf coffee and tea

€ GLUTENFREE @ VEGETARIAN
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LUNCH

BOXED LUNCH

Priced per guest. Minimum 20 guests.

BOX LUNCHES 25
Sandwich - choice of one (includes a piece of whole fresh fruit, individual bag of chips and chocolate chip cookie)
Roast beef and cheddar on baguette
Turkey and swiss on croissant
Chicken salad or tuna salad on wheat
Ham and cheddar on hoagie

Mixed green salad

PLATED LUNCH

Priced per guest. Minimum 20 guests.

PLATED LUNCHES
Salad - choice of one
Mixed greens with assorted dressings
Classic caesar salad

Entree - choice of one

Pasta Primavera 25
Seasoned vegetable, alfredo sauce

Chicken Marsala 27
Sauteed chicken breast, wild mushroom & marsala wine sauce, roasted potatoes, chef’s choice of vegetable

Pan-seared salmon 32
rice pilaf, chef's choice of vegetable
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