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A . SERVED LUNCH

Catering & Events ( o

All Meals Include Iced Tea, Lemonade, Water, Assorted Cookies | Menu Available Until 2PM

GARDEN LUNCH MOM'S BLUE PLATE

Open Faced House Made Meatloaf - White Toast, Gravy

California Quiche - Spinach, Artichoke, Sundried Tomato, Fontina
Rustic Potato Mash, Buttered Peas

Broccoli Salad, Rustic Fruit Salad, Fresh Rolls & Butter

15

WRAPS

Choice of One Wrap
Broccoli Salad
House Made Potato Chips 15

SOUP &

SANDWICH

Soup of the Day and
Choice of One Sandwich
House Made Potato Chips 15

BOWLS

SALADS
Fresh Rolls & Butter
Add Crilled Chicken 4
Blackened Salmon 6
Grilled Shrimp 8
Sliced Bistro Beef Tender 9

LARGE
PLATES

18
A H CLUB -Ham, Turkey, Bacon, American Cheese, Lettuce, Tomato, Mayo
VEGETABLE -Spinach, Roasted Vegetables, Hummus, Mozzarella

CORONATION CHICKEN SALAD -Chicken, Apricot, Sliced
Almond, Lettuce, Tomato, Lite Curry

TUSCAN CHICKEN -Pesto Grilled Chicken, Parmesan Aioli, Greens,
Tomato, Ciabatta

YOU'RE EVERYTHING - Turkey Pastrami, Swiss, Honey Dijon, Cole
Slaw, Everything Bagel

BLACK ANGUS HERO -Rare Roast Beef, Greens, Grilled Red Onion,
Boursin, Horseradish, Baguette

N O O D L E - Zucchini Noodle, Portobello, Red Onion, Spinach, Roasted Pepper,
Artichoke Heart, Rice Noodle, Frizzled Leaks, Roasted Tomato, White Wine Broth 16

GREEK SHRIMP GRAIN -Shrimp, Artichoke, Tomato, Cucumber,
Feta, Quinoa, Lemon Greek Dressing 18

TERIYAKI SALMON -Salmon, Spinach, Avocado, Scallions, Teriyaki,
Sesame, Nori 18

DECONSTRUCED FALAFEL -Quinoa, Spice Roasted Chickpea,
Lettuce, Cucumber, Tomato, Hummus, Fiery Tahini Dressing 16.5

C A ES AR -Romaine, Radicchio, Tomato, Crouton, Parmesan, Caesar 12

B E R RY - Baby Lettuce, Strawberry, Almond, Blueberry, Goat Cheese,
Balsamic Vinaigrette 13

APPLE HARVEST-Greens, Apple, Smoked Cheddar, Walnut, Dried
Cranberry, Honey Vinaigrette 13

BEET CAPRESE -Roasted Beat, Fresh Mozzarella, Field Greens, Candied
Pumpkin Seed, Citrus Basil Vinaigrette 14

COBB S ALAD -Greens, Bacon, Avocado, Hard Cooked Egg, Bleu Cheese,
Tomato, Herb Vinaigrette 13

PETITE FILET & WEGE SALAD -BrownSugar Rubbed 40z
Filet, Classic Wedge Salad

DECONSTRUCTED SALMON BLT-Blackened Salmon, Bibb
Lettuce, Applewood Smoked Bacon, Tomato, Toasted Rye Wedges, Lemon Chive
Remoulade, Old Bay Fries

CHICKEN JARDINIERE -Sautéed Chicken Breast, Matchstick
Vegetables, Brown Butter Sauce, Linguini, Herbs, Fresh Rolls & Butter 18.5

SUMMER PLATE -Pesto Grilled Chicken, Potato Salad, Grilled Seasonal
Vegetables, Fresh Rolls & Butter. Served Room Temperature 185

HERB GRILLED SHRIMP -Shrimp, Fettuccini, House Alfredo,
House Salad with Balsamic, Garlic Stick 21

Prices are subject to Venue Rental, 20% Service Charge & 6% PA Sales Tax

ALTLANDHOUSECATERING.COM

717.259.9535



