CORPORATE COLD LUNCHEON MENU
Choice of One (1): Soup & Salad OR Wrap & Soup OR Entrée Salad
Includes dessert (see page #9) ~ coffee ~ decaf coffee ~ tea ~ decaf tea ~ iced tea

SOUP & SALAD
Sunshine Salad and Soup

Classic Caesar Salad and Soup

Fresh greens, seasoned fresh berries, mandarin oranges
topped with toasted pine nut and blue cheese crumbles
and drizzled with a raspberry vinaigrette dressing

Romaine lettuce with our homemade Caesar dressing
topped with freshly made seasoned croutons
(Add chicken for $1.00 per person)

House Salad and Soup

Greek Salad and Soup

A bountiful selection of fresh vegetables
served with a creamy pepper parmesan
or dressing of your choice

Feta cheese, kalamata olives, grape tomatoes,
cucumber, red onions and pepperoncinis
with a traditional Greek dressing

Soup Selections
Maryland Crab - Vegetable Minestrone - Cream of Broccoli - Chicken Corn Chowder
Cold Cucumber & Watercress with Crabmeat - Chilled Melon - Chilled Gazpacho - French Onion

MARTIN’S WRAP & SOUP
Choice of One Wrap OR ½ of any Two Wraps
~ Served with Homemade Corn Relish and Fresh Melon Wedge ~

A. Gourmet ham and imported Swiss cheese with lettuce, tomato, honey mustard, rolled in a spinach tortilla
B. Roasted turkey club with bacon, havarti cheese, lettuce and tomato, tarragon mayonnaise, rolled in a whole wheat tortilla
C. Cajun chicken with roasted red bell peppers and red onions with remoulade sauce, rolled in a tomato tortilla
D. Grilled flank steak with sharp cheddar cheese and grilled onions with tiger sauce rolled in a plain tortilla
E. Roasted peppers, grilled red onions, jalapeno pepper jack cheese, tomatoes with avocado spread rolled in a spinach tortilla
F. Albacore tuna salad with crisp English celery, carrots, hardboiled egg, and fresh dill, wrapped in a grilled pepper tortilla

ENTREÉ SALAD
~ Soup or fruit can be added to the following for an additional $2.00 per person ~

Southwestern Chicken Salad

Blend of fresh garden greens with hickory smoked grilled
chicken breast, Indian corn and black bean salad
with green tomatillo and red onion served
in a tortilla basket with mango salsa and
prickly pear pepper jam

(See page 9)

Sculptured Chicken or Tuna or Combo Salad
A towering inferno with layers of vine ripened
beefsteak tomatoes and your choice of tuna or
chicken or a combo. Soft sweet butter lettuce,
hardboiled egg and sprinkles of Spanish
capers, chopped dill and chives

Sculptured Tri Salad Platter

Cobb Salad

Fresh homemade tuna, chicken and
shrimp salad served on a bed of lettuce
with tomatoes and garnish

Chicken, avocado, bacon, tomato, blue cheese,
hard-boiled eggs and salad greens all diced then
topped with a traditional cobb salad dressing

Chef’s Salad

Garden salad topped with julienne of roast turkey,
gourmet ham and roast beef, hard boiled eggs, imported
Swiss and cheddar cheese, served with ranch dressing

Chinese Chicken Salad

Grilled and orange glazed chicken strips with
crispy rice noodles, Asian style sweet salad mix, mandarin
orange segments, lychees, stroh mushrooms and toasted
slivered almonds topped with an Asian dressing

Grilled Seafood Salad

Salmon, scallops and shrimp marinated and
grilled, served over a bed of fresh greens,
then drizzled with a lemon vinaigrette

Big Splash Salmon and Spinach Salad

A blend of fresh spinach, golden raisins, roasted
pine nuts, sweet kernel corn, roasted pumpkin/squash,
olives, tomatoes, hard boiled eggs and fresh basil, flaky
salmon filet with zesty lemon-paprika vinaigrette

All prices are subject to 22% Service Charge and 6% Sales Tax / 9% Liquor Tax
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