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LUNCH BUFFETS
Minimum order 25 guests.
 
Each lunch is served with freshly baked breads and iced tea,  
plus freshly brewed coffee, decaffeinated coffee and hot teas.

Chef’s Deli Sandwiches     $26.95 per guest
Garden greens salad with a choice of two house dressings
New potato salad with grainy mustard and herbs
Assorted freshly made sandwiches presented on a selection  
of fresh baked breads
 Includes roast beef, smoked turkey, ham and cheese,  
 roasted vegetable and tuna salad
Chocolate chip and oatmeal cookies

A Taste of the Far East     $27.95 per guest
Field greens with a sesame seed dressing
Lo mein noodle salad with peanut sauce and crisp vegetables
Stir-fried beef with garlic-black bean sauce
Five-spice tofu with Chinese vegetables
Jasmine rice
Sliced fresh fruit and seasonal berries
Mango mousse squares and egg custard tartlets

South of the Border Buffet    $27.95 per guest
Authentic Mexican chicken soup with rice
Tossed greens with house dressing
Roasted corn and jicama salad
Seafood and melon salad
Chicken taquitos
Build-Your-Own Beef Fajitas: warm flour tortillas, salsa, guacamole,  
sour cream, onions and bell peppers
Tortilla chips, refried beans and Spanish rice
Mexican cookies and tres leches cake

Italian-Style Soup and Sandwich    $27.95 per guest
Herbs and mixed greens with two house dressings
Roasted vegetables with pine nuts and a balsamic reduction
Minestrone soup
Ciabetta and focaccia sandwiches with authentic prosciutto, mortadella, 
salami, smoked turkey and egg salad
Regular and chocolate dipped Biscottis

NOTE: A 22% service charge and current sales tax will be added  
to all food, beverage and labor fees.
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LUNCH BUFFETS
Minimum order 25 guests.  
 
The Network Buffet     $35.95 per guest
Hearts of lettuce with a raspberry vinaigrette
Baby potato salad with mustard and chives
Greek-style salad with feta and kalamata olives
West Coast smoked fish and seafood platter
Roasted Angus top sirloin with peppercorn trio
Baked salmon fillet with Roma tomato fondue
Wild rice pilaf, roasted seasonal vegetables
Potato lasagna with fennel and Emmenthal cheese
New York-style cheesecake, sliced fresh fruit and seasonal berries
Dark chocolate mousse torte

A West Coast Deli Counter    $26.95 per guest
Garden greens with house dressings
New potato salad
Pasta salad with pesto vinaigrette
Build-Your-Own Sandwich with an assortment of sliced cheeses,  
crusty breads and meats, including roast beef, smoked turkey,  
ham, salami, mortadella, tuna salad and marinated vegetables
Pastry chef’s choice of cakes

NOTE: A 22% service charge and current sales tax will be added  
to all food, beverage and labor fees.
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