
B U F F E T

SALADS

Lunch

ENTREES

Gri l led F lank Steak |  Soy-Chi le  Glaze |  Scal l ion L ime Vinaigrette

Roast  Loin  of  Pork  |  Apple  Cider  Bourbon Sauce

Chicken Savoyard |  Gruyere  Sauce |  White  Wine |  Di jon Mustard |  Tarragon

Roasted Chicken Breast  |  White  Wine Cream

Pan Seared Salmon |  Red Pepper  Farroto |  Spicy  Tomato Compote

Ti lapia |  Saf f ron-Tomato Cream Sauce |  Charred S l iced Fennel

Torte l l in i  Pr imavera |  Creamy Gar l ic  Sauce

Roasted Caul i f lower  |  Wi ld  Mushrooms |  Romesco Sauce |  Lemon |  Ol ive  Oi l

Entrees  are  Served with the Chef 's  Se lect ion of  Fresh Seasonal  Vegetables  and Potatoes
Rol ls  and Butter

Choice of Three

Country  Club Caesar  Salad |  Grated Parmesan
 

Fie ld  Greens Salad |  Balsamic Vinaigrette

Forsgate Berry  Salad |  Spr ing Mix  |  Fresh Berr ies  |  Goat  Cheese |  Toasted Almonds |  Red Onion |  V inaigrette

Quinoa Salad |  Orange |  Cucumber  |  Dr ied Currants  |  A lmonds

DESSERT

Pric ing is  per  person .
 A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Carrot  Cake

New York  Sty le  Cheesecake |  Mixed Berry  Coul is  

Lemon Cake

Hazelnut  Genoise

French Apple  Tart

Seasonal  Berr ies  |  Fresh Fruit

Colombian Cof fee |  Decaffe inated Cof fee |  Tea |  Lemonade |  Iced Tea
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Choice of  Two

Choice of Two



P L A T E D

F IRST  COURSE

Lunch

ENTREES

Chicken F lorent ine
Spinach |  Pecor ino |  Mozzarel la  

T i lapia |  Saf f ron-Tomato Cream
Sauce |  Fennel

Penne Arrabiata |  P ink Cream Sauce

 Eggplant  Rol lat in i  |  R icotta
Mozzarel la

Chicken Sorrento |  Eggplant
Prosc iutto|  Provolone

Tomato Demi
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Atlant ic  Cod |  Tomato Cream

Fi let  of  Sole  |  Smoky Chi le  Butter
 Vegetable  Quinoa

Roast  Loin  of  Pork  |  Apple  Cider
Bourbon Sauce

Moroccan Gr i l led Salmon
Honey-Orange-Ci lantro  Glaze

Pork Tender lo in  Medal l ion
Balsamic Vinegar  |  Capers
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Maryland Crab Cakes
Chipot le  Aio l i  

Seared Medal l ion of  Beef
Tender lo in  |  Port

Wine Demi

Fi let  Mignon |  Green
Peppercorn Sauce

Tuscan Shr imp and Scal lops
Spinach |  Bel l  Pepper  |  Creamy

Parmesan Sauce
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Choice of Two with Tableside ordering (Choice of Three with Precounts)

Country  Club Caesar  Salad |  Grated Parmesan 

Forsgate Greek Salad |  Romaine |  Cucumber  |  Onion |  Ol ives  |  Feta 

F ie ld  Greens Salad |  Balsamic Vinaigrette

Penne Pasta |  Tomato Herb Sauce |  Grated Romano Cheese

Carrot  Cake

New York  Sty le  Cheesecake |  Mixed Berry  Coul is  

Double  Chocolate  Cake

Limoncel lo  Mascarpone Cake

French Apple  Tart

Seasonal  Berr ies  |  Fresh Fruit

Colombian Cof fee |  Decaffe inated Cof fee |  Tea |  Lemonade |  Iced Tea

DESSERT

Entrees  are  served with the Chef 's  Se lect ion of  Fresh Seasonal  Vegetables  and Potatoes
Rol ls  and Butter

Pric ing is  per  person .  When se lect ing a  h igher  pr ice  menu,  you may choose f rom any menu of  lesser
pr ice-  h ighest  menu pr ice  prevai l s .

A l l  Food &  Beverage Charges  Subject  to  21% Serv ice  Charge &  6 .625% State  Sa les  Tax .

Choice of  One

Choice of One


