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LUNCH 
BUFFET LUNCHEONS 
Minimum 50 guests  Must be provided before 1:30pm  Buffets provided for a maximum of 1½ hours  
Priced per guest  

All buffet lunches include coffee, decaffeinated coffee, hot tea and iced tea  

ALL-AMERICAN BUFFET 37 
Add chicken breast for $5 per person 

House green salad with assorted dressings 

Macaroni salad and potato salad 

Grilled hamburgers 

Hot dogs 

Potato wedges and onion rings 

Sliced onions, tomatoes, Swiss & American 
cheese 

Chili, sauerkraut, lettuce and diced onions 

Chocolate cake, apple pie and blueberry pie 

Rolls and butter 

SOUTHWESTERN BUFFET 37 

Fiesta salad with assorted dressings 

Cheese enchiladas 

Southwest chicken tinga 

Marinated beef fajitas 

Warm tortillas 

Spanish rice and refried beans 

Shredded lettuce, cheese & sour cream 

Tortilla chips and salsa 

Strawberry margarita cheesecake, tres leches 
cake and fruit turnovers 

DELI BUFFET 39 

House green salad with assorted dressings 

Cucumber tomato salad 

Red potato, bacon and onion salad 

Classic tuna salad 

Sliced roasted beef, smoked ham and turkey 

Cheddar, Swiss and provolone 

Assorted sliced breads 

Sliced tomatoes, red onion, and shredded lettuce 

Assorted desserts 

C A T E R I N G  M E N U   |  S U N C OA S T  |  LU N C H  
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13 

LUNCH 
BUFFET LUNCHEONS 
Minimum 50 guests  Must be provided before 1:30pm  Buffets provided for a maximum of 1½ hours  
Priced per guest  

All buffet lunches include coffee, decaffeinated coffee, hot tea and iced tea  

CLASSIC LUNCH BUFFET 44 
Fresh Garden Salad with Assorted Dressings 

Entrée - choice of three 
Sautéed sole fllet with sun-dried tomato artichoke sauce Lemon miso glazed cod 
Grilled pork chops with onion demi glaze Asiago-crusted chicken breast with citrus 
beurre blanc sauce 
Grilled chicken breast with madeira wine sauce Sliced tri-tip of beef with mushroom sauce 
Parmesan crusted seasonal fsh 

Potato or Rice - choice of one 
Garlic mashed potatoes Roasted red potatoes Rice pilaf 

Fresh garden vegetables, assorted pies and cakes, rolls and butter 

MARKET SQUARE BUFFET 47 

Salad - choice of three 
Homemade potato salad Cucumber tomato salad House green salad 

Pasta salad Caesar salad (dressing on the side) Macaroni salad 

Entrée - choice of three 
Herb-roasted chicken Meatloaf Traditional mac and cheese 
Chicken portobello Braised brisket of beef Baked ziti 
Southern fried chicken Sliced tri-tip of beef Breaded cod 
Sliced pork loin Meat or vegetable lasagna 

Vegetable - choice of one Potato or Rice - choice of one 
Broccolini Roasted red skinned potatoes 
Green beans Garlic mashed potatoes 
Corn on the cob Rice pilaf 
Chef’s Vegetable Medley 

Assorted pies and cakes, rolls and butter 
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