
LUNCH 

 

Lunch Selections - Simple Box Lunches 

 

Herbed Chicken Breast      $24 per person 

Grilled Breast of Chicken / Lettuce / Tomato / Mozzarella /  

Pesto Mayonnaise / Kaiser Roll 

  

Marinated Roast Beef      $24 per person 

Slow Roasted Beef / Horseradish Cream / Caramelized Onions /  

Double Cream Brie / Ciabatta Bun 

 

Honey Baked Ham       $24 per person 

Swiss Cheese / Dijonaise / Lettuce / Tomato / Butter Croissant 

 

Roasted Turkey Breast      $24 per person 

Provolone Cheese / Butter Lettuce / Tomato / Chipotle Mayonnaise /  

Multi Grain Bread 

 

Marinated Flat Iron      $24 per person 

Boursin Cheese Spread / Roasted Red Peppers / Wild Arugula / Rustic Bread 

     

Vegetable Sandwich      $24 per person 

Roasted Squash / Zucchini / Asparagus / Wild Mushrooms / Bell Peppers / 

Bermuda Onions / Boursin Cheese / Focaccia Roll 

    

Simple Sandwich Display      $24 per person 

Pre-made Sandwich (choice of the above selections – maximum 3) 

   

    Simple Lunches Include: 

Potato, Fruit or Italian Herbed Pasta Salad / 

Assorted Chips / Chocolate Brownie or 

Jumbo Cookie / Bottled Water 

 

 

Lunch Selections - Cold Plated Lunch 

 

Smoked Chicken Salad       $20 per person  

Cheddar / Marinated Tomatoes / Chipotle Cream / Pita Chips 

 

Grilled Chicken Breast Caesar Salad    $22 per person 

Crisp Romaine Lettuce / Parmesan Garlic Croutons 

Caesar Dressing / Shredded Parmesan / Grilled Chicken Breast 

 

Smokey Onion & Blue Grilled Steak    $24 per person 

Romaine / Charred Red Onion / Grilled Flat Iron Steak /  

Crumbled Blue Cheese / Burnt Tomato / Balsamic Vinaigrette 

 

Southwestern Chicken Wrap     $22 per person 

Grilled Chicken Breast / Corn / Black Beans / Romaine Lettuce  

Red Onion / Cilantro / Jack Cheese / Tortilla Chips 

 

Blackened Shrimp Po’ Boy      $25 PER PERSON 

Blackened Shrimp / Lettuce / Tomato / Dill Pickles / Po’ Sauce / Chips 

 

 

    Cold Plated Luncheons Include: 

Brewed coffee / Iced Tea / Artisan Rolls / 

Dessert 

 

 

 

 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  
Prices are subject to change until confirmed on a banquet event order. 



Lunch Selections - Buffet Lunch 

 

 

Skirvin Deli        $30 per person 

“The Soup” / Traditional Caesar Salad / Red Potato Salad with Bacon &    

Chive / Balsamic Marinated Cucumber & Roma Tomato Salad / Sliced Roasted 

Turkey / Smoked Ham / New York Pastrami / Genoa Salami / Slow Roasted 

Beef / Provolone / Cheddar Cheese / Lettuce / Beefsteak Tomatoes / Kosher 

Dill Pickles / Dijon Mustard / Mayonnaise / Horseradish Cream / Baked 

Breads & Rolls / Kettle Chips / Dessert Selection 

 

Classic Director       $33 per person 

Mixed Green Salad, Tomato, Cucumber, Bermuda Onion, Herbed Buttermilk 

Dressing / Shrimp & Penne Pasta Salad / Grilled Vegetables, Parmesan & 

Extra Virgin Olive Oil / Herb Roasted Chicken Breast, Basil Cream / Salt 

Crusted Sirloin, Caramelized Onion Demi / Cheddar Whipped Potatoes /  

Chef’s Seasonal Vegetables / Dessert Selection 

 

Latin America       $31 per person 

Mexican Chop Salad with Mango, Roasted Corn, Poblano Pecan Vinaigrette / 

Tortilla Soup, Jack Cheese, Crisp Tortilla / Grilled Skirt Steak with 

Chimichurri / Chili Rubbed Chicken with Honey Lime Glaze / Grilled Vegetable 

Enchiladas with Crema  / Fiesta Rice / Black Beans, Onion, Lime Zest, Cilantro 

/ Traditional Flan / Tres Leches Cake 

 

Oklahoma BBQ  two meats - $30 per person / three meats - $33 per person 

Range Chili / Baby Greens, Blue Cheese, Bacon Vinaigrette / Cucumber, 

Tomato Salad / (meats – pick 2 or 3) St. Louis Pork Rib / Oklahoma Pulled 

Pork / Brown Sugar Cured Chopped Beef Brisket / Smoked Chicken / Smoked 

Turkey Breast / Assorted Sausages & Hot Links / Fried Okra / BBQ Baked 

Beans / Street Corn (seasonal) / Braised Greens / Berry Crisp / Chocolate 

Bread Pudding 

 

Tuscan        $36 per person 

Roasted Tomato Bisque / Classic Caesar, Garlic Croutons / Grilled Balsamic 

& Herb Vegetables / Chilled Rotini Pasta Salad, Parmesan Vinaigrette / 

Roasted Zucchini, Squash, Asparagus and Plum Tomatoes / Rosemary Roasted 

Red Potatoes / Tuscan Style Flat Iron, Wild Mushrooms, Olives, Capers & 

Lemon / Pan Seared Organic Chicken, Artichokes & Sundried Tomatoes / 

Tortellini with Italian Bacon, Peas & Carbonara Sauce / Dessert Selection 

 

 

All American        $28 per person 

Garden Green Salad, Cucumbers, Tomatoes, Carrots, Balsamic Vinaigrette / 

Rustic Potato Salad / Creamy Macaroni Salad / Relish Tray / Sliced Cheeses 

/ Chili / Hamburger Buns & Hot Dog Buns / Grilled Burgers / All Beef Hot 

Dogs / Traditional Apple Pie / Seasonal Cobbler 

 

 

Lunch Buffets Include: 

Artisan Rolls & Breads / Iced Tea 

Dessert Selections / Brewed Coffee 

 

 

 

 

 

 

 

 

 

 

 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%. 
Prices are subject to change until confirmed on a banquet event order. 

 A $10 per person service fee will apply for buffet service of groups under 30 people. 



Lunch Selections - Plated Lunch 

Select from one soup or salad, one entrée and one dessert 

 

Salads 

 ~  Wild Mix Greens, Shaved Fennel, Tomatoes, Cracked Mustard Vinaigrette 

 ~  Crisp Romaine Caesar, Shaved Parmesan & Garlic Croutons 

 ~  Organic Tomato & Buffalo Mozzarella, Frisee, Basil, Balsamic Syrup, Vinaigrette 

 ~  Iceberg & Romaine, Navel Orange Segments, Roasted Hearts of Palm,  

  Lemon Thyme Vinaigrette 

 ~  Rustic Wedge Salad, Charred Roma, Pickled Cucumbers, Chopped Bacon,  

  Port Wine Blue Vinaigrette 

 ~  Baby Romaine, Grilled Red Onion, Squash, Zucchini, Chickpeas, Roasted Corn,  

  Heart of Palm, Cilantro, Lime Vinaigrette 

 

Soups 

 ~  Heirloom Tomato Basil Bisque Asiago Crostini  

 ~  Classic French Onion, Gruyere and Crouton  

 ~  Mexican Tortilla, Salsa, Jack Cheese and Crispy Tortillas  

 ~  Potato & Leek  

 ~  Tillamook Cheddar, Chives, Smoked Bacon  

 ~  Roasted Chicken & Noodle  

 ~   “Meat & Potatoes” with Blue Cheese Crostini 

 

Entrees 

Sea Salt & Pepper Chicken Breast    $27 per person 

Natural Jus / Mash / Grilled Portobello / Roasted Asparagus  

 

Grilled Flat Iron Steak      $29 per person 

Smoked Garlic & Black Bean Sauce / Roasted Cipollini Onions/  

Roasted Potatoes / Charred Tomato / Asparagus 
 

Fried Herb Chicken       $27 per person  

Cracked Pepper Gravy / Garlic Whipped Potatoes / Green Beans 

 

Chicken Fried Steak      $28 per person 

Cracked Pepper Gravy / Garlic Whipped Potatoes / Green Beans 

 

Roasted Half Chicken      $27 per person 

Mozzarella / Baked Black Beans / Traditional Mash / Julienne Vegetables 

 

Grilled Wild Salmon      $30 per person 

Herb Butter / Lemon Risotto / Brussels, Heirloom Tomatoes, Basil  

 

Braised Short Rib & Grilled Shrimp    $32 per person 

Mango Salsa / Cilantro Rice / Asparagus 
 

Chicken & Pennette Pasta      $25 per person 

Carbonara Pesto / Roasted Vegetables / Parmesan Cheese 
 

Seared Tenderloin        $33 per person 

Port Reduction / Mushroom – Asparagus Risotto / Roasted Carrots 
 

Grilled Pork Tender      $30 per person 

Hoisin and Peach Demi Glace  / Skillet Potatoes / Haricot Vert 

 

Desserts 

 ~  Vanilla Bean Cheese Cake, Wild Berry Compote  

 ~  Chocolate Flourless Torte, Brandied Anglaise  

 ~  Raspberry Mousse, Mango Coulis  

 ~  Mascarpone Tiramisu, Espresso Pastry Cream, Chocolate Ganache Sauce  

 ~  Red Velvet Cake, Sweet Cream Cheese, Velvet Crumbs  

 ~  Banana Bread Pudding, Kahlua Carmel, Rum Whipped Cream  

 ~  Mini Chocolate Bundt Cake, Rich Chocolate Cake, Decadent Fudge Sauce  

 ~ Raspberry Lemon Drop, Layered Pound Cake, Lemon Mousse, Raspberry Glaze 

 

 

 

    Plated Lunches Include: 

    Artisan Rolls & Breads / Iced Tea /  

    Brewed Coffee 

 

All food and beverages are subject to a taxable service charge, currently at 23%, and sales tax, currently at 8.375%.  
Prices are subject to change until confirmed on a banquet event order. 


