
“P” 
First pick one entrée from below 

(additional entrée $3.00 per person) 

Grilled Rosemary Chicken 
Butternut Squash Ravioli   
with spinach and cream

Grilled Salmon Provencal 
Sliced Roast Sirloin of Beef   
with mushroom demi glaze

Panko & Parmesan Encrusted Tilapia Fillets   
with lemon caper artichoke sauce

Chicken and Shrimp Jambalaya   
with andouille sausage tossed in rice

Chicken Parmesan Medallions 
Penne Alfredo   
with bronzed grilled breast of chicken

Grilled BBQ Pork Medallions 
Bronzed Catfish

PDQ Lunch Buffets
Minimum 20 guests • $12.00 per person 
Available Monday through Saturday, 11:00 am - 4:00 pm. Not 
available on certain holidays and U of M graduation dates. Served 
with Bistro Bread and  Hummus. Add assorted soft drinks for 
$1.50 more: Coke products, ice tea, lemonade, and coffee.

“D” 
Next pick one side item from below 

(additional side dish $2.00 per person)

Sautéed Vegetable Medley • Red Skin Potato Salad
Chef ’s Confetti Rice Pilaf • Creamy Cole Slaw

Red Beans & Rice • Fresh Fruit Salad • Salad Nicoise

Greek Pasta salad  with crisp veggies and Feta Cheese.

Back to the garden salad   
with Dijon ranch and Balsamic vinaigrette.

Boxed Lunches 
Minimum 15 guests • $9.00 per person
Perfect for groups on the go with your choice of 
sandwich, bag of potato chips, fresh fruit salad, and a 
fresh baked cookie. Add assorted soft drinks for $1.50 
more: Coke products or bottled water.

Choose a sandwich from below. 
Don’t see what you’re looking for just ask!
•	 Turkey on wheat with Swiss cheese.

•	 Shaved Ham on sour dough  
with cheddar cheese.

•	 Turkey bacon ranch on multi-grain bread.

•	 Tuna or Chicken Salad Croissants.

•	 Grilled Veggie Muffuletta on toasted  
French baguette. 

•	 Roast Beef on multi-grain bread  
with cheddar.

•	 Ham Turkey Combo with Cheddar and 
Swiss cheese on French baguette.

All sandwiches garnished with lettuce, 
tomatoes, and onions (mustard and mayo  
on the side).

Bistro Sandwich Buffet 
Minimum 15 guests • $10.00 per person
Add assorted soft drinks for $1.50 more: Coke prod-
ucts, ice tea, lemonade, and coffee. Available Monday 
through Saturday, 11:00 am - 4:00 pm. Not available 
on certain holidays and U of M graduation dates. 

Step up and make your own sandwich, Smoked 
Ham,  Fresh Sliced Turkey Breast, Roast Beef 
and Tuna Salad are the main course but also 
on the table, Greek Pasta Salad, Potato Chips, 
assorted breads, sandwich toppings and condi-
ments. Add Chefs Soup of the day or Fresh 
Baked Cookies just $1.50 additional.  
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“Q” 
Lastly, pick your sweet ending. 

Assorted Fresh Baked Cookie Tray
Bread Pudding  with Bourbon Sauce.

Chocolate Brownie Tray
Assorted Mini Dessert Tray

In-House Banquets and Catering from the Q


