Lunch Buffets

‘We are happy to offer bread service, water, and fruit punch with all lunch buffets.

ZOMR

Delicatessen
Soup du Jour

Lettuce, Tomato, Pepperoncini,
Cheddar & Swiss Cheese

Bowtie Pasta Salad with Oil
and Vinegar

Sliced Turkey, Salami, Roast Beef,
& Smoked Ham

Traditional Condiments & Assorted
Breads and Rolls

Assorted Cookie Tray

$15.95 per person

ZOMR

Heart of Dixie

Tossed Green Salad with
Choice of Vinaigrette

Macaroni Salad
Dutch Oven Potatoes

Slow Roasted Barbeque Beef Pulled
Brisket

Country Fried Chicken
Seasonal Vegetables and Rice Pilaf
Jell-O Cake

$19.95 per person

IR
Pacific Rim
Miso Soup

Hearts of Palm Salad
with Cilantro Vinaigrette

Crunchy Vegetable Spring Rolls

Soba Noodle Salad with Asian Vegetables
and Spicy Soy Sauce Dressing

Teriyaki Chicken with Steamed Rice
Sweet and Sour Meatballs
Coconut Tapioca Pudding

$18.95 per person

ZOMR

Taco & Fajita Bar

Tossed Green Salad with
Choice of Vinaigrette

Chips and Salsa
Cilantro Lime Rice
Traditional Refried Beans
Seasoned Ground Angus Beef

Grilled Chicken & Bell Pepper
Fajita Mix

Fried Cheesecake Bites

$16.95 per person

Lunch buffets may be scheduled up to one and one half hours for unlimited consumption.

20% gratuity and 7.25% sales tax will be added to all catering services.
Prices and service charges are subject to change.




Lunch Buffets (continued)

‘We are happy to offer bread service, water, and fruit punch with all buffets.

ZOMR FOR

International Italian
Shrimp Cocktail Chicken Cilantro Soup
Mixed Green Salad with Select Toppings Antipasto Generoso... Cured Luncheon
and Balsamic Vinaigrette Meats, Olives, Select Cheeses, Vegetables
Orzo Pasta Salad with Feta Cheese Caprese Salad - Fresh Mozzarella,

Cherry Tomatoes, and Basil
Sweet & Sour Meatballs
Traditional Caesar Salad
Teriyaki Chicken Over Jasmine Rice
Pasta Salad with Fresh Garden
Heritage BBQ Beef Brisket Vegetables

Potato Gnocchi in Roasted Garlic Chicken Marsala Over Fettuccini
Cream Sauce

Southwest Black Bean Griddle Cakes

Pesto Crusted Baked Salmon

with Red Bell Pepper Coulis Rosemary Roasted Red Potatoes
Assorted Desserts Tiramisu
$18.95 per person $20.95 per person

FOR

Roadrunner
Oven Roasted Vegetable Platter
Mixed Green Salad with Select Toppings and Balsamic Vinaigrette
New Potato Salad with Bacon
grilled Angus Beef Hamburger Patties
Grilled Bratwursts and Sauerkraut

Rolls and Condiments
Potato Chips

Assorted Cookie Tray

$15.95 per person

Lunch buffets may be scheduled up to one and one half hours for unlimited consumption.

20% gratuity and 7.25% sales tax will be added to all catering services.
Prices and service charges are subject to change.




Plated Lunch
We are happy to offer bread service, house salad, dessert, water &fruit punch with all plated (unches.

Chicken Piccata $16.95

Chicken breast dredged in seasoned flour and pan fried to golden brown. White wine, capers, and
parsley finish the sauce. Served over pasta.

Heritage Dutch oven Chicken s13.95

Lean chicken marinated and baked Dutch oven style with oven roasted red potatoes and seasoned

vegetables.

Swiss Steak $15.95
Braised lean cubed steak simmered with mushrooms, tomatoes & veal demi - glacé. Served with
herbed red potatoes.

Pesto Crusted Salmon $17.95

Cilantro mint pesto crusted 50z salmon fillet oven baked to golden brown. Served with shiitake
butter sauce and orzo pasta.

Turkey Club Wrap $15.95

Oven roasted turéeﬁ\/ and honey baked ham wrapped in a flour tortilla with sliced tomatoes,
lettuce - bacon with herb mayonnaise.

Cashew Chicken Salad Wrap  s15.95

Cubed chicken, toasted cashews, raisins, and Chinese five spices make this delightful chicken salad
wrap a unique (unch offering. Served with ovzo pasta and garden vegetable salad.

Plated Lunch Salads
‘We are happy to offer bread service, dessert, water, & fruit punch with all plated salads.

grilled Chicken Caesar $14.95

Grilled 60z chicken breast, vomaine lettuce, and cherry tomatoes, tossed with a creamy Caesar
dressing and topped with croutons and parmesan cheéese

Cobb Salad $15.95

Grilled chicken, bacon, tomatoes, avocados, bleu cheese, & poached egyg served on a bed of
romaine lettuce. Roasted shallot vinaigrette finishes the salad.

Tuna Salad Nicoise $17.95

Mixed greens, steamed green beans, steamed red potatoes, grilled yellowfin tuna, poached egyg, and
feta cheese tossed with a light lemon and garlic vinaigrette.

Additions

Servings are approximate and should be used only to enhance a previously selected menu.

Blackened Shrimp and Asparagus Salad $3.95 per person
Shrimp Cocktail $4.00 per person
Seasonal Fruit Display $3.95 _per person
Heritage Cobbler and Ice Cream $2.95 per person
Chocolate Fountain with Assorted Dipping Items s4.95 per person (plus $400.00 rental fee)

Pasta Station $8.00 per person (plus $75.00 per action station)

20% gratuity and 7.25% sales tax will be added to all catering services.
Prices and service charges are subject to change. 7




Box Lunches

Box (unches are provided for off premise activities.
Available on premises with full service for an additional s2.00 per person.

ZOMR MR

Traditional Taste of Tuscany

Ham, Turkey, or Roast Beef Sandwich Salami, Ham, and Provolone Wrapped in
Served on a Croissant with Lettuce, a Spinach Tortilla with Fresh Tomatoes.
Tomato & Cheese Lettuce & Basil

Whole Fruit Whole Fruit
Chips Pasta Salad
Cookie Chocolate Brownie
Bottled Water or Juice Bottled Water or Juice
$13.95 per person $14.95 per person

FOR SOR

All American

Mediterranean
oflin Sty e e Tukey cup g - 0ven Rogsted
Wrapped in a Tomato Tortilla Wrajopea[ in a Flour Tortilla

Whole Fruit Whole Fruit

Potato Salad Chips
Cookie Cookie

Bottled Water or Juice Bottled Water or Juice
$14.95 per person $13.95 per person

Additions
Pasta Salad  $1.50 per person
Granola Bar $1.25 per person
Power Bar $1.95 per person
Candy Bar  $1.25 per person

20% gratuity and 7.25% sales tax will be added to all catering services.
Prices and service charges are subject to change.




