
Group Menu One
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Choice of One

Caesar Salad
Romaine lettuce, fresh shaved Parmesan and house made croutons

Chicken Salad
With grapes and toasted pecans served open-faced on focaccia  

and served with rotini salad

Grilled Vegetable Ravioli
Jumbo ravioli with marinara sauce and Reggiano cheese

Second Course
Raspberry Sobretto

$18 Inclusive
   

Group Information
Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed cof-
fee or tea. A deposit is required by credit card or check. Final payment required by credit card or single check 

at the conclusion of the event. Bar service available for an additional charge.  Prices are subject to change with 
out notice. A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

LUNCH GROUP MENUS



Group Menu Two
_______________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Choice of One

Spinach Salad
Topped with applewood bacon, Maytag blue cheese, caramelized walnuts,

strawberries and sweet onion- pepper vinaigrette

Grilled Portobello Wrap
With tomato, avocado, roasted peppers,and greens topped with a creamy herb 

dressing seved in a tomato basil tortilla.
 Choice of rotini salad or fries

Grilled Breast of Chicken
Served over corn and black bean salad, baby greens and avocado aïoli

Second Course
Tiramisù

Classic Italian dessert of mascarpone cheese and ladyfingers  
flavored with coffee liqueur

$20 Inclusive
Group Information

Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed cof-
fee or tea. A deposit is required by credit card or check. Final payment required by credit card or single check 

at the conclusion of the event. Bar service available for an additional charge.  Prices are subject to change with 
out notice. A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

LUNCH GROUP MENUS



Group Menu Three
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________

First Course
Treviso Salad

Baby Greens, shaved Parmesan, and grape tomatoes served with balsamic vinaigrette

Second Course
Choice of One

Blue Fin Crab Cake Sandwich
Served over baby greens, vine ripened tomato and topped with applewood bacon aïoli

Grilled Breast of Chicken
Served over corn and black bean salad, baby greens and avocado aïoli

Steak Panini
With caramelized onions, and cheddar cheese on whole grain roll.

	

Third Course
Choice of One per Guest

Tiramisù
Classic Italian dessert of mascarpone cheese and ladyfingers flavored with coffee liqueur

Gelato 
Daily selection of fresh locally made gelato

$28 Inclusive
Group Information

Guaranteed guest count and meal selections are due 72 hours prior to your event. Meals include brewed coffee 
or tea. A deposit is required by credit card or check. Final payment required by credit card or single check at the 

conclusion of the event. Bar service available for an additional charge.  Prices are subject to change with out notice. 
A 20% service charge and 7% sales tax will be applied to all food and beverage.

For Further information, please do not hesitate to call our Director of Catering at:

941.359.3183

LUNCH GROUP MENUS


