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Lunch Selections 
All lunches include iced tea, lemonade and fresh baked cookies and/or fudge brownies. 

The following can be served as a buffet or plated.  Buffets require a minimum of 20 guests.  Groups of 16 or less have 
to option to order off of the Rising Sage Cafe lunch menu.  Prices by request. 

 
 

Almond Chicken Salad served with an Assortment of Fresh Breads and Rolls 
Mixed Field Greens with Garden Vegetables and Dressing 

Pasta Salad in a Vinaigrette Dressing and Mustard Potato Salad 
Fresh Sliced Seasonal Fruit 

 
 

Display of Assorted Deli Meats and Cheeses served with Fresh Breads 
Lettuce, Tomato, Red Onion and Pickles, Mustard and Mayonnaise 

Pasta Salad in a Vinaigrette Dressing and Potato Chips 
 
 

Beef Barbeque Brisket and Marinated Chicken Breast 
Mixed Field Greens with Garden Vegetables and Buttermilk Ranch Dressing 

Served with Fresh Breads and Rolls, Lettuce, Tomato, and Red Onion 
Homemade Coleslaw & Pasta Salad in a Vinaigrette Dressing and Potato Chips 

 
 

Beef and Chicken Fajitas  
Served with Sautéed Peppers and Onions served with Warm Flour Tortillas, Salsa, Guacamole,  

Sour Cream, Shredded Cheddar and Monterey Jack Cheese 
Mixed Field Greens with Garden Vegetables and Cilantro Lime Dressing 

Black Bean and Corn Salad and Red, Blue and White Tortilla Chips 
 
 

Homemade Chicken Pot Pie (plated lunch only) 
Mixed Field Greens with Garden Vegetables and Dressing 

Assorted Rolls and Butter 
 
 
 

Prices do not reflect 20% service charge and 6% sales tax 
08/2008 



Prices do not reflect 20% service charge and 6% sales tax 
08/2008 

 
Deep Dish Meat and Vegetable Lasagna 

Mixed Field Greens with Garden Vegetables and Dressing 
Warm Garlic Cheese Bread 

 
 

Thai Duck Breast (plated lunch only) 
Served on a Bed of Mixed Field Greens with Citrus Vinaigrette 

Assorted Rolls and Butter 
 
 

Cajun Grilled Shrimp Caesar Salad (plated lunch only) 
Assorted Rolls and Butter 

 
 

Mixed Field Greens with Garden Vegetables and Dressing and Homemade Soup or Chili 
Assorted Vegetables, Cheese and Croutons for Salad 

Fresh Sliced Seasonal Fruit 
Assorted Rolls and Butter 

 
 
 
 
 

Boxed Lunches 
All boxed lunches will be marked with its contents.  

    Meat   Cheese   Bread 
    Honey Ham   Cheddar  Marble Rye 
    Roasted Turkey Swiss   Whole Wheat 
    Roast Beef  Provolone  Buttered Croissant 
    Tuna Salad  Smoked Gouda Pita 
    Chicken Salad     Hoagie Roll 
 

All sandwiches are served with lettuce, tomato, and red onion 
Mustard and mayonnaise packets are included along with napkins and utensils 

Bag of Potato Chips 
Whole Fruit 

Fresh Baked Cookie 
Canned Soda, Bottled Water, or Juice 

$17.50 per person 
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