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PLATED COLD LUNCH

Two Course Luncheon Selections Include Choice of Entrée and Dessert,
served with Fresh Rolls and Butter, Water & Iced Tea
Coffee upon request

CHICKEN PARMESAN SALAD

Romaine Lettuce mixed with Spring Greens topped with Marinated Grilled Breast of Chicken
Chunks of Roasted Cashews, Dried Cranberries & Monterrey Jack Cheese
Accompanied by a Parmesan Cheese Crisp
Served with a choice of (1) dressing

$15.95
FILET OF BEEF SALAD

Marinated Seared Filet of Beef sliced and served over Mixed Greens, Napa Cabbage, Bean Sprouts,
Sugar-Snap Peas, Thinly Sliced Red Onion, Tomato, Crunchy Wasabi Peas & Crisp Wontons
Served with a Sesame-Ginger Vinaigrette

$19.95
EL PASO COBB SALAD

Diced Turkey, Avocado, Green Chiles, Scallions, Ripe Tomato, Chopped Egg,
Crisp Smoked Bacon & Cotija Cheese atop Crisp Iceberg Lettuce Mix
Served with a Creamy Chipotle Ranch Dressing

$18.95

THE LAS CRUCES SALAD

Wild Rice, New Mexico Green Chiles, Artichoke Hearts, Nopales, Cherry Tomatoes, and
Red Peppers on a bed of Mixed Greens with Herb Vinaigrette
Topped with Mesquite Grilled Chicken Breast

$16.95

DELY PLATE

A Generous amount of Thinly Sliced Smoked Turkey Breast, Ham, Roast Beef, Swiss & American Cheese
Leaf Lettuce, Slice Tomatoes, Red Onions, Pickles, Cherry Peppers
With a Mayonnaise Dijon Mustard Spread & Fresh Baked Kaiser Roll
Served with your choice of Potato Salad, Traditional Cole Slaw or Fruit Salad

$13.95

Please Note That Our Executive Chef and Catering Sales Manager Are Available To Prepare A Custom Menu To Suit
Your Specific Needs. A 72-business hour guarantee is required.

Events with 1000 people in attendance or greater, a 96-business hour guarantee is required



