
lunch menu one
three courses

first course
(choose one for group)

Café Salad:  Mixed Greens, Candied Pecan, Shaved Apple, Beehive Seahive Cheddar, Cider Vinaigrette

Caesar Salad:  Romaine, Creamy Parmesan Dressing, Asiago Crisp, Foccacia Croutons

entrée course
(choose 2 options for entire group)

Red Quinoa Papperadelle:  Fall Vegetable Ragu, Goat Cheese, Ricotta, Almond-Mixed Herb Pesto, Fried 
Quinoa

Lemon Pressed Mary’s Chicken Picatta:  Fregola, Spinach, Caper Berries, Preserved Lemon & Garlic Sauce

Garganelli Bolognese:  Veal and Pork Ragu, Grated Parmesan, Chives

dessert

Robiola Cheesecake:  Bosina Robiola, Shortbread Crust, Passionfruit Dressing, Raspberry Coulis

$19 per guest. price does not include state sales tax, 20% service charges, or any applicable rental fees. 



menu selections subject to change. 

lunch menu two
three courses

first course
(both options included for entire group)

Café Salad:  Mixed Greens, Candied Pecan, Shaved Apple, Beehive Seahive Cheddar, Cider Vinaigrette

Roasted Beet Salad:  Arugula, Hazelnut, Goat Cheese, Honey-Truffle

entrée course
(select three for entire group)

Red Quinoa Papperadelle:  Fall Vegetable Ragu, Goat Cheese, Ricotta, Almond-Mixed Herb Pesto, Fried 
Quinoa

Lemon Pressed Mary’s Chicken Picatta:  Fregola, Spinach, Caper Berries, Preserved Lemon & Garlic Sauce

Garganelli Bolognese:  Veal and Pork Ragu, Grated Parmesan, Chives

Painted Hills New York Strip:  Root Vegetable-Potato Puree, Seasonal Vegetables, Shaved Gorgonzola, 
Picante-Chianti Sauce

dessert
(select one for entire group)

Robiola Cheesecake:  Bosina Robiola, Shortbread Crust, Passionfruit Dressing, Raspberry Coulis

Chocolate Almond Crema:  Chocolate Amaretto Crema, Chocolate Almond Cookie Crumbs, 
Toasted Almond Infused Whip Cream, Candied Almond Slivers

$29 per guest. price does not include state sales tax, 20% service charges, or any applicable rental fees. 




