Lunch Buffet

High Energy Lunch Buffet
Baby Mixed Green Salad balsamic Vinaigrette
Assorted Wraps:
Grilled Chicken, Ham, Turkey, Tuna Salad,
And roasted vegetables made with Pesto Mayonnaise
Humus Dip with toasted pita bread

Sliced fresh fruit & Berries

$24.00 per person

Amarano’s Executive Lunch Buffet
Soups
(Please Select One)
Vegetable Minestrone, Corn Chowder
Salads
(Please Select One)
Mixed Field Greens with Choice of Dressings
Dressings: (Ranch, Blue Cheese, Balsamic, Italian and Thousand Island)
Traditional Caesar Salad with Herb Croutons and Parmesan Cheese
Baby Spinach with Cherry Tomatoes and Citrus Vinaigrette
Charred Sweet Corn Salsa with Cilantro Dressing
Pasta Salad with Vegetables

Entrees
(Please make your selections of Two)
Roasted Chicken Breast with Wild Mushroom Sauce
Baked Salmon Medallions with Roasted Red Bell Pepper Sauce
Sliced Marinated London broil with Caramelized Onions and Bordelaise Sauce
Pan Seared Alaskan Halibut over Braised Spinach and Lemon Herb Sauce
Vegetables
Steamed Assorted Seasonal Vegetables,
Starch
(Selection of One)
Spinach Risotto, Garlic Mashed Potatoes, Rice Pilaf, Roasted Herb Yukon Potatoes

$38.00 per Person

Deli Buffet
Assorted deli meats including Sliced roasted turkey,
Sliced ham, grilled chicken breast & roast beef
With condiments:
Breads, sliced cheese, tomatoes, onions, pickles & lettuce
(Choice of One)




Potato salad, pasta salad, mixed greens salad
$20.00 per person

Pre Made Assorted Sandwich Tray
Assortment of Sandwich

Roasted Chicken on Sun Dried Tomato Roll
Grilled Vegetable Sandwich on Focaccia Bread
Fresh Mozzarella Cheese with Roma Tomato

Roasted Eggplant on Herb Focaccia Bread

Tuna Salad on Sourdough Bread
(Choice of One)
Potato salad, pasta salad, mixed greens salad
$25.00 per person



Plated Luncheon Menu

Soup / Salads
Vegetable Minestrone, Corn Chowder
Baby mix greens salad with choice of dressing
(Dressings: ranch, blue cheese, balsamic, or Italian)
Traditional Caesar salad with herb croutons

Main Courses
Roasted chicken breast with spinach risotto,
Steamed seasonal vegetables and red bell pepper sauce
$25.00 per person
Pan seared fillet of salmon with parmesan-mashed potatoes
Steamed vegetables and lemon caper sauce
$29.00 per person
Sliced Roasted Tri Tip Filet over roasted garlic mashed potatoes,
Steamed vegetables and mushroom sauce
$27.00 per person
Vegetarian Substitutions
Assorted steamed seasonal vegetables with Herb Cous cous
Sautéed vegetable tower with red pepper sauce
Penne pasta with tomato basil sauce
$25.00 per person
Desserts
New York cheesecake with raspberry sauce
Chocolate mousse cake with créme anglaise
Trilogy of fruit sorbet with mixed berries
Raspberry créme brulee
Seasonal sliced fruit plate
$10,00




