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Salads and Sandwiches

All salad and sandwich plates are served with our fresh ground coffee and iced tea.
Add a cup of Chef’s soup of the day!

Grilled Chicken Sandwich

A marinated boneless breast grilled over an open flame on a fresh corn dusted Kaiser roll topped with lettuce
and tomato and served with a choice of steak fries or fresh pasta salad.

Seafood Pita
The Chef’s special crab salad in a fresh Grecian pita, served with marinated mushrooms and
fresh sliced tomatoes.

Upper Crust
A marinated sirloin steak grilled medium and topped with sautéed onions and mushrooms. Served on fresh
baked baguette bread with choice of steak fries, onion rings or fresh pasta salad.

Grilled Chicken Caesar Salad
Crisp romaine lettuce tossed in our creamy Caesar dressing, topped with marinated
grilled chicken and croutons. Served with fresh grated Parmesan cheese and French baguette bread.

Classic Stuffed Tomato Platter
Two fresh tomato boats filled with our homemade chicken and tuna salads. Served with
cottage cheese, melon slices and a mini croissant.

Oriental Chicken Salad

Fresh chopped romaine lettuce topped with mandarin oranges, water chestnuts, fried wonton and teriyaki
chicken strips. Served with a sweet sesame seed dressing and French baguette bread.

Plated Lunch

All Entrees include your choice of salad or soup, our Chef’s fresh vegetable of the day, fresh baked baguette
bread and our fresh ground coffee and iced tea. Pricing based on two entrees. Additional entrees may be
chosen at an additional cost.

Salad and Soup Selections

Fresh Garden Salad with choice of (2) dressings
Traditional Caesar Salad

A cup of the Chef’s soup of the day

Entrees

Chicken and Penne Alfredo
A generous portion of marinated grilled chicken on a bed of Penne Pasta in our Chef’s creamy alfredo sauce.

Chicken Parmesan
A lightly breaded boneless breast, pan fried and topped with mozzarella cheese and the Chef’s special Italian
sauce on a bed of fettuccini pasta.
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Plated Lunch - Continued

Chicken Teriyaki
A boneless marinated grilled chicken breast on a wild rice blend topped with a grilled pineapple ring. Served
with teriyaki sauce and oriental vegetables.

Roasted Breast of Turkey
Thin slices of breast of turkey slow roasted. Served with whipped potatoes and gravy.

London Broil
Tender marinated flank steak grilled over an open flame and thinly sliced. Served with seasoned roasted red
skinned potatoes.

Boston Baked Filet of Alaskan Cod
A tender filet of cod broiled to perfection and topped with toasted seasoned bread crumbs. Served with a rice
pilaf blend and tartar sauce.

Italian Lasagna
A traditional favorite made with spicy Italian sausage and seasoned beef accompanied with fresh ricotta and
mozzarella cheeses topped with the Chef’s fresh marinara sauce.

Vegetarian Lasagna

This three-layer delight is made with fresh spinach, red peppers, sliced mushrooms, ricotta and mozzarella
cheeses and our Chef’s creamy alfredo sauce. Served with fresh grated Parmesan cheese and chopped red
peppers.

Lunch Buffet

All lunch buffets are served with fresh baked baguette bread, choice of salad, Chef’s vegetable of the day, side dish, our
fresh ground coffee and iced tea. All buffets are prepared and priced per portion with a minimum of 25 portions.

Choice of (1) Salad

Fresh Garden Salad with choice of (2) dressings
Traditional Caesar Salad

Entrees

Breast of Chicken Supreme
A marinated breast, broiled and topped with the Chef’s light butter supreme sauce and dusted with paprika.

Chicken Florentine
Tender broiled breast of chicken covered in rich Florentine sauce made with fresh spinach.

Oven Roasted Chicken

Fresh chicken cuts dusted in our seasoned flour and oven roasted to a crispy golden brown.

Penne Pasta Chicken Alfredo

Tender penne pasta covered in the Chef’s creamy alfredo sauce with mushrooms, green onion, diced peppers and crispy
garlic bread.

Oriental Chicken Stir-fry

Boneless chicken breast sautéed in teriyaki sauce with an oriental vegetable mix, served on a bed of fried rice.

London Broil
Marinated flank steak charbroiled to medium rare and served in a light Albert sauce

Sirloin Tips and Noodles
Slow roasted tender sirloin tips in a light burgundy sauce with mushrooms and served with homemade egg noodles
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Lunch Buffet - Continued

Italian Sausage and Peppers
Sweet and spicy Italian sausage grilled and sautéed with fresh red and green pepper strips.

Cajun Shrimp Jambalaya

Sautéed shrimp with spicy Cajun seasonings, peppers, onions and tomatoes on a bed of sticky rice.

Boston Baked Alaskan Cod

An Alaskan filet of cod topped with seasoned breadcrumbs and broiled to a golden brown

Layered Lasagna with Meat

Made with tender lasagna noodles and layered with ricotta cheese, marinara sauce and seasoned beef.

Vegetarian Lasagna
A true vegetarian delight made with our Chef’s creamy alfredo, fresh spinach, red peppers and sliced mushrooms

Choice of (1) Vegetable Choice of (1) Side Dish

California Blend Roasted Red Skinned Potatoes

Fresh Zucchini Medley Butter Parsley Potatoes

Brandied Baby Carrots AuGratin Style Potatoes

Corn O’Brien French Scalloped Potatoes

Sauteed Asparagus Sweet Potato Casserole

Sweet Baby Peas and Pearl Onions Whipped Potatoes and Gravy
Rice Pilaf

Themed Lunch Buffet

All lunch buffets are served with our fresh ground coffee and iced tea. All buffets are prepared and priced per portion with a
minimum of 25 portions.

Boxed Lunch
Your choice of a ham or turkey sub sandwich, chips, soda and a cookie

The Westgate Deli

Thin sliced breast of turkey, ham and corned beef, American and Swiss cheeses, sliced tomatoes,

lettuce and pickle spears, select condiments served with assorted fresh breads and rolls. Accompanied by
Chef’s (2) side salad choices and potato chips.

The Sante Fe
Mexican tossed salad with tortilla chips, chicken enchiladas, Southwestern taco bake, refried bean dip,
Spanish rice, nacho chips, salsa, sour cream and Mexican jalapeno bread.

The Crowd Pleaser

Tossed mixed greens and fresh spinach leaves served with a selection of marinated chicken, filet and shrimp.
Accompanied with carrots, tomatoes, mushrooms, onions, peppers, cucumbers, bean sprouts chopped egg
and bacon bits. Dressing selections include French, 1000 Island, Honey mustard and Ranch. Served with
Fresh baked baguette bread and corn bread muffins.

The Italiano

Italian blended salad and fresh pasta salad, your choice of vegetarian lasagna, layered meat lasagna or penne
pasta alfredo, sweet Italian sausage and peppers, Italian cut seasoned green beans, rissole potatoes and
warm bread sticks.



