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Lunch Buffet

20 person minimum

.

Includes iced tea & lemonade

Deli Counter $25
Select one: soup du jour, tomato basil, classic Caesar salad, tossed garden salad with white

balsamic vinaigrette

Sliced fruit & seasonal berries

Chilled pasta salad with fresh vegetables

Assorted fresh rolls, breads, dijon mustard & mayo

Assorted sliced deli meats & cheeses

Homemade potato chips

Pickles

Homemade cookies & brownies

Sandwich Board $30

Select one: soup du jour, tomato basil, classic Caesar salad, tossed garden salad with white
balsamic vinaigrette

Sliced fruit & seasonal berries

Select three: Italian hoagie, turkey & swiss, tuna salad, chicken salad, chicken Caesar wrap, caprese focaccia, buffalo
chicken wrap, turkey & brie, roasted vegetable wrap

Homemade potato chips

Pickles

Homemade cookies & brownies

Salad Bar $28
Soup du jour or tomato basil

Fresh rolls & butter

Sliced fruit & seasonal berries

Crispy romaine lettuce, mixed field greens

Toppings: diced tomato, sliced cucumber, shredded carrots, black olives, julienne peppers, crispy bacon, crumbled
bleu cheese, shredded cheddar cheese, sun-dried cranberries, chopped walnuts, garlic croutons, hard-boiled egg,
avocado, sliced grilled chicken, grilled chilled salmon +$10

Dressings: ranch, white balsamic vinaigrette, Caesar

Homemade cookies & brownies

Prices do not include 6% PA State Sales Tax & 20% Service Charge
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Lunch Buffet

20 person minimum

.

Includes iced tea & lemonade

The Cricket Classic $32

Baby spinach & greens salad: sun-dried cranberries, walnuts, gorgonzola cheese, white balsamic vinaigrette
Sliced fruit & seasonal berries

Pasta Salad

Small rolls, butter, dijon mustard, horseradish, creamy horseradish & mayo

MCC chicken salad

Cold sliced tenderloin

Chef’s selection of assorted petite desserts

Bistro Buffet $36

Classic Caesar salad

Quinoa salad with sun-dried cranberries, feta cheese & white balsamic vinaigrette
Caprese panini on focaccia

Sliced grilled chicken

Grilled salmon, dill yogurt sauce

Chef’s selection of assorted petite desserts

Traditional Hot Luncheon Buffet $40

Select one: soup du jour, tomato basil, classic Caesar salad, tossed garden salad with white

balsamic vinaigrette

Select two: roasted red bliss potatoes, wild rice, haricot verts, grilled asparagus, seasonal vegetable medley

Select two: chicken picatta, salmon with dill beurre blanc, sliced sirloin with creamy horseradish, quiche Lorraine,
quiche with asparagus & swiss, eggplant parmesan

Chef’s selection of assorted petite desserts

Prices do not include 6% PA State Sales Tax & 20% Service Charge




