Lillian’s group luncheon  
Top Sirloin Steak, the luncheon version of our famous boneless dinner steak
Prime Ribs of Beef, slow roasted w/ au jus, & a horseradish sauce

Chicken Romano, boneless Chicken Breast, Prosciutto Ham & Provolone, baked                 then topped w/ a Marinara sauce & a sprinkling of Parmesan 

Lemon Chicken, boneless chicken breast, grilled then laced   w/ a delicate lemon-butter-caper sauce

Chicken Teriyaki, marinated in an Asian rice wine sauce, grilled perfectly
Chicken Cordon Bleu, topped w/ a culinary cream sauce
Grilled Pork Loin, w/ a Port wine Demi-glaze 
Grilled Fillet of Salmon, served with a cucumber-dill sauce

Broiled Sea Scallops, in a light wine sauce, then sprinkled w/ Swiss cheese
Baked Stuffed Shrimp, creamy clam stuffing, w/ a seasoned cracker crumb top
Penne Pasta Primavera, chef's select pasta w/ fresh vegetables, in vegetables                                                               in a light cream sauce
Greek Salad, mixed greens, Feta cheese, black olives, garden tomatoes and more!

Chicken Caesar Salad, Garden Romaine, crunchy croutons

Reuben Sandwich, grilled Corned Beef on Rye w/ Swiss, Kraut, & Russian   



Grilled Turkey, served w/ melted Cheddar, Cranberries, on whole wheat

Beefburger or Cheeseburger, made w/ our own, fresh grind served on a hard roll

Entrees above are served w/ a fresh garden salad, French rolls, rice pilaf, & vegetable.  sandwiches & burgers include salad & shoestring fries.

Coffee or tea, & Chef’s dessert are included w/ all of the above.   To expedite your orders quickly, we appreciate a maximum of 2-3 entree selections.    

Complete luncheon is $16.00; sales tax & gratuities are included.

A special buffet w/ fresh Garden Salad, French Rolls, Prime Ribs of Beef, Lemon Chicken, Grilled Salmon, Seasonal Vegetable, Rice Pilaf, Coffee or Tea & Chef’s Dessert is available & priced at $18.00, tax & gratuity included
A minimum of 20 is appreciated for the buffet.

Our Luncheon menu is available until 4 PM.

