LUNCH BUFFET

Spa Lunch
Please choose soup and one salad or two salads from this menu

Chef’s Soup du Jour
Mixed Green Salad
Sliced Tomato and Onion with Benjamin’s own sauce

Chicken Sandwich, with Tomato and Basil Mayonnaise on
Grilled Sesame Roll

Seasonal Fresh Fruit with Fresh Mint and Honey
Assorted Bottled Panna and Pellegrino Water

(10 person minimum)

Please add 20% Service Charge and 8.375% Sales Tax



LUNCH BUFFET

Go Against the Grain
Tomato and Mozzarella Salad
Classic Caesar
Crisp Romaine with Parmesan Cheese and Croutons

Delicatessen Sandwich Platter
Roast Beef, Cheese, Lettuce and Tomato on Onion Roll
Ham and Swiss on Whole Wheat
Tuna Salad on Croissant
Oven Roasted Zucchini, Red Pepper, Eggplant and Grilled Onion Brushed
with Olive Oil and Balsamic Vinegar on an Onion Roll

Homemade Chips
Assorted Sodas and Bottled Water

(10 person minimum)

Please add 20% Service Charge and 8.375% Sales Tax



LUNCH BUFFET

Professional Level
Includes Assorted Basket of Bread with Sweet Butter

Mixed Greens Salad
German Soup
Choose one of the following
Grilled Chicken Breast Paillard
Or

Grilled Wild Salmon Fillet

Mashed Potatoes and
Baby Vegetables

Chef’s Selection of Desserts
Assorted Sodas and Bottled Water

(10 person minimum)

Please add 20% Service Charge and 8.375% Sales Tax



LUNCH BUFFET

Executive Level
Includes Assorted Basket of Bread with Sweet Butter

Lobster Bisque
Mixed Green Salad with Grilled Sirloin
Choose one of the following
Shrimp Oreganata
Butterflied with Garlic Oregano Breadcrumb Crust and Marinated Tomato

Concasse

Capellini Seafood
Shrimp, Clams, Mussels, Salmon with Basil Seafood Fumet

Grilled Chicken Breast Paillard

Roasted Baby Vegetables

Chocolate Mousse, Fresh Fruit Plate
Assorted Sodas and Bottled Water

(10 person minimum)

Please add 20% Service Charge and 8.375% Sales Tax



