
 
Hot Lunches 

All Hot Luncheons are served with bread, 
salad, dessert and beverage 

 
Sausage & Peppers 

Served over penne 

*Medallions of Tenderloin 
In a pungent au poive 

demi glace 

Beef and Broccoli 
Strips of tenderloin 
stir fried with fresh 

broccoli in a light 
eastern 

influenced sauce 
served with rice 

Ribbons of Thin Sliced Veal 
With roasted tomatoes, 
potatoes and grilled 

vegetables aliole 

*Sesame Chicken 
Baked sesame chicken 
served with an apricot 

mustard sauce 

*Chicken Francais 
Lightly breaded breast 

of chicken  
pan sautéed in a lemon 

wine sauce 

Grilled Chicken 
With sun dried 

tomatoes tossed with 
rotini pasta, fresh basil 

pesto, pine nuts and 
feta cheese 

Lasagna 
Meat, portobello or 

eggplant 

Cheese Ravioli 
In a vodka tomato cream 

sauce  

Mushroom Medley 
Four types of exotic 
mushrooms, shitake, 

portobello, crimini and 
white, tossed with 

artichokes and sun 
dried tomatoes served 

over a bed of pasta 
prepared aliole style 

Salmon Alfredo 
Chunks of fresh 
salmon tossed in 

spinach fettuccine in a 
dill cream sauce 

Shrimp Creole 
Grilled shrimp in our 

own creole sauce 
(mildly spiced tomato 

vegetable sauce) 
suggestion: rice 

Blackened Scallops 
With grilled 

vegetables aliole 

*Entrees served with your choice of 
Pasta, Rice, Orzo, or Vegetable Medley 

 
Salads:  

Greek…Ceasar…Tossed 

Desserts: 
 Brownies…Cookies…Carrot Cake…Chocolate Mousse 

Cake…or… 
Mini Dessert Buffet to include: 

Tiramisu…Brownies…Cream Puffs…Mousse 

Beverages:  



Assorted Sodas…Bottled Water … Ice Tea…Lemonade  
Coffee Service available for an additional $2.50 

per person  
 

1-entree Luncheon $19.25 per person  
2-entree Luncheon $21.75 per person  
Museum admission is an additional fee. 

 
 
 

Cold Lunch Buffet 
Cold Luncheons are served with you choice of 

Sandwich,  
Deli Salad, Fruit, Dessert and Beverage 

 

Sandwiches 
Tuna or Chicken Salad 

on Croissant 
Ham & Swiss on 

Pumpernickel Swirl 
Roast Beef on Panini 
Sesame Chicken on a 

Kaiser 
Turkey & Provolone on 

Croissant 
Our Dagwood: 
Turkey, Ham & 

Provolone  
on Greek Sweet Bread 

Six Foot Subs  

 

Vegetarian Sandwiches 
Grilled Veggies on 

Focaccia  
(with Roasted Red 

Peppers  
Spinach & Horseradish 

Mayo)  
Hummus on Panini  

(with Sprouts & Tomato) 
 

Meat Platters 
Your choice of: 3 meats 
and 3 cheeses and Tuna, 

Chicken or Egg Salad, 
accompanied by 

condiments and bread  
 

Deli Salads 
Coleslaw…Pasta Salad…Red Potato 

Salad…Greek…Caesar…Tossed 

Fruit 
Whole Fresh Fruit…Fruit Cup 

Dessert 
Brownies…Cookies…Carrot Cake...Chocolate Mousse 

Cake…OR… 
Mini Dessert Buffet to include: 

Tiramisu…Brownies…Cream Puffs…Mousse 

Beverages 
Assorted Sodas…Bottled Water 

Iced Tea or Lemonade  
Coffee Service available for an additional $2.50 

per person 

 
SALADS  

(in lieu of Sandwiches) 
served with rolls, dessert & beverage 

Chicken Chunk Pasta Salad 
Grilled Chicken over crisp greens, topped with 

pasta salad & grated cheddar cheese 

Sesame Chicken Salad 
Sesame Chicken over crisp greens with apricots & 

toasted almonds in a citrus vinaigrette 
 

Our selection of homemade dressings: Yogurt 
dill is our house,  



P  oppy seed, Ranch, Bleu Cheese, Honey mustard

Our selection of homemade vinaigrettes: 

 
$16.00 per person includes all linens, taxes 

n is 
additional. 

Raspberry, Balsamic, Citrus, and Italian 

and gratuity 
Set-up, Tear-down.  Museum admissio

 


