
 *These food items are served raw or undercooked or can be cooked to order.  Consuming raw or undercooked 
meats, poultry, produce, seafood, shellfish or eggs may increase your risk of food borne illness. 
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Luncheon Entrees 
The Following Luncheon Entrees Include Fresh Tossed Salad Greens, Two Accompaniments,  

Fresh Baked Rolls, Dessert and Weber’s Special Blend Regular and Decaffeinated Coffee,  
Tea, Iced Tea and Lemonade.   

Select One Entrée, an Additional Entrée may be Selected for a Service Fee of $1.00 per person 
 

Prime Rib of Beef * 
Our House Specialty; an 8-ounce Cut, Served au jus $17.75 

  
London Broil * 

6 ounce Marinated, Broiled and Served Thinly Sliced  $13.95 
  

Texas Top Sirloin * 
A Grilled 8 ounce Sirloin Steak $14.50 

  
Canadian Whitefish 

Baked with Lemon Crumbs  $13.50                                                                                  
 

Canadian Whitefish  
Oven Broiled with Honey Dijon and Pecan Glaze $13.50 

  
Grilled Salmon Filet * 

Chargrilled Salmon Filet   $14.50 
  

Barbeque Salmon * 
Chargrilled and Basted with Our House-Made Sauce  $14.50 

 
Caramelized Salmon * 

Grilled Salmon Caramelized with Cajun Seasoning and Sugar  $14.50 
 

Chicken Chasseur 
Tender Sautéed Chicken Breast Served with a Sauce of Garlic, Shallots, Tomatoes, White Wine, 

Brandy, and Parsley   $13.25 
  

Chicken Maurice 
Stuffed with Herb Crouton Dressing with Chicken Velouté  $13.25 

  
Chicken Piccata 

Sautéed Breast of Chicken with Mushrooms, Artichokes,  
Capers, Lemon and White Wine.  $13.25 

 
Roast Turkey 

Served with Herb Crouton Dressing and Turkey Gravy   $12.25 
 

Butternut Squash Ravioli  
With Porcini Sage Broth $11.50 

 
Bowtie Primavera  

Served with Garden Vegetables and Alfredo Sauce $11.50 
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