
Banquet Box Lunch Selections
The Merrill
Tender shaved roast beef and sharp cheddar cheese on marble rye

+ New potato salad, individual bag of pretzels, bakery fresh brownie, and seasonal whole, fresh
fruit

The Picnic Basket
Cold country fried chicken

+ Home style biscuit, buttermilk coleslaw, individual bag of chips, apple turnover, and seasonal
whole, fresh fruit

The Casino
Roast Turkey Avocado Club Wrap

+ Penne pasta salad, individual bag of chips, giant chocolate chip cookie, and seasonal whole,
fresh fruit

Muskie Grinder
Honey ham, turkey breast, roast beef, and mortadella piled high on a 6" roll

+ Tortellini pasta salad, individual bag of chips, candy bar, seasonal whole fruit

The Winery - Trio of mini sandwiches
+ Mini wheel of brie, cluster of seasonal grapes, and macaroon cookies

Smoked salmon with chive cream cheese, red onion, and sprouts on a mini bagel

Roast beef tenderloin with horseradish mayo on a potato roll

Rotisserie chicken salad on a whole wheat roll

Banquet Plated Lunches
Choice of Appetizer

Bouquet of field greens with pesto marinated garden tomatoes

Baby frizze and oak leaf with candied nuts, feta cheese, and raspberry vinaigrette

Caesar salad with herbed croutons and shaved asiago cheese

Baby spinach with dried cherries, gorgonzola cheese, toasted walnuts, and mango
dressing

Field greens with julienne vegetables and citrus-dijon vinaigrette

Wild mushroom bisque with artichoke fritters

Sweet corn and crab chowder

Creamy garden tomato and basil with parmesan croutons



Cold Selections
Deluxe Deli Plate

+ Sliced roast sirloin, smoked turkey breast, honey baked ham, genoa salami, swiss and cheddar
cheeses, leaf lettuce, shaved onion, sliced tomato, relishes, condiments, assorted breads, and
choice of red bliss potato salad or penne pasta salad

Asian Chicken Salad
+ Ginger marinated chicken, chopped romaine lettuce and Napa cabbage, julienned red pepper,
bean sprouts, and crips won-tons with sesame-soy dressing

Whole Leaf Caesar Salad
+ Herb and garlic grilled chicken breast or jumbo prawns atop crisp whole leaf romaine hearts,
vine ripened tomatoes, housemate croutons, and zesty caesar dressing

Low Country Cobb Salad
+ Chopped romaine and iceberg lettuces topped with cajun blackened chicken, red and yellow
tomatoes, black olives, applewood smoked bacon, crumbed bleu cheese, chopped egg, and
avocado fan. Served with peppercorn ranch or house vinaigrette dressing

Poker Room
Trio of mini sandwiches - Roast beef and cheddar on potato roll, smoked turkey and
muenster on wheat roll, black forrest ham and swiss on sourdough roll

+ Served with leaf lettuce, sliced tomato, shaved onions, condiments, relishes, and choice of red
bliss potato salad or penne pasta salad

The Old Bay Salad
Seafood Cobb salad with mixed field greens, smoked salmon, poached scallops, bay
shrimp, smoked bacon, chopped eggs, tomato, green olives, feta cheese, avocado
fan, and creamy citrus dressing

Hot Selections
Tri-Color Cheese Tortellini
Tossed with herb marinated chicken breast, wild mushrooms, plum tomatoes, and
parmesan-garlic cream sauce

Grilled Breast of Chicken
Atop linguine pasta, sun dried tomatoes, and garden vegetables

Breast of Chicken Monterey
Lime marinated chicken breast topped with sliced tomato, avocado, and jack cheese

+ Served with adobe rice, julienned vegetables, and cilantro butter



Stuffed Boneless Breast of Chicken
Artichokes, goat cheese, and oven dried tomatoes. Breaded and baked golden
brown.

+ Served with wild rice pilaf, farm fresh vegetables, and basil pesto sauce

Ginger Sake Seared Salmon
+ Served with sesame yakisoba noodles and stir-fried vegetables

Fire Grilled Rosemary Tri Tip
Sliced and served

+ With roasted red potatoes, fresh green beans, and cabernet glaze

Peppercorn N.Y. Strip Steak
Mesquite grilled

+ Served with green peppercorn brandy sauce, yukon gold mashed potatoes, roasted asparagus,
and plum tomatoes


