
 

All food station pricing includes one hour of service. • All menu pricing is designed for a minimum of 25 guests. 

 

 

 

 

 

 

LUNCH 

 LIGHT FARE LUNCH- twenty five dollars per person 

 Lighter fare lunch includes bread service, choice of one entrée salad  

 and a plated dessert 

 MAX’S CHOPPED CHICKEN SALAD 

 grilled chicken | crumbled gorgonzola cheese | sherry vinaigrette   

 KALE & SHRIMP CAESAR SALAD 

 roasted shrimp local kale | white anchovy | garlic | parmesan tuile  

 MAX'S TUSCAN CHICKEN SALAD 

 roasted chicken kalamata olives | roasted garlic | fresh mozzarella  

SCALLOP WALDORF SALAD 

seared scallops crumbled gorgonzola cheese | candied walnuts |  

apple cider vinaigrette 

 ARUGULA & SALMON SALAD 

 wood fired salmon | shaved fennel | cracked black pepper | lemon 

vinaigrette 

 YELLOWFIN TUNA NIÇOISE 

 seared tuna | field greens | roasted potatoes | olive | egg | beans | 

anchovy | tomato |  herb vinaigrette 

 STEAK & WEDGE SALAD 

 sliced sirloin | baby iceberg lettuce| tomatoes | gorgonzola | buttermilk 

chive dressing 
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 ARTISANAL SANDWICH STATION-  

twenty-two dollars per person 

 CHICKEN CAESAR SALAD WRAP 

 garlic croutons |romaine | parmesan cheese 

 HOUSE BRINED TURKEY BREAST 

  bacon | lettuce | tomato | dijon mustard 

 SLOW ROASTED CHICKEN 

 swiss | avocado | roasted garlic aioli | bibb lettuce 

 HOUSE ROASTED BEEF 

 roasted red peppers | arugula | horseradish aioli 

 GRILLED VEGETABLES 

 fresh mozzarella | olive tapenade  

 HAND GATHERED FARM GREENS 

 sherry vinaigrette | shaved fennel 

 CHEFS DAILY SOUP CREATION 

 KETTLE CHIPS 

 DESSERT 

 seasonal fruit | cookies | bars 
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LUNCH  

 SIGNATURE LUNCH STATION-  

twenty-eight dollars per person 

 TRADITIONAL CAESAR SALAD 

 garlic croutons | parmesan cheese | classic caesar dressing 

 HAND GATHERED FIELD GREEN SALAD 

 sherry vinaigrette | radish 

 HERB RUBBED CHICKEN BREAST 

 quinoa salad | citrus emulsion 

 WOOD FIRED MAPLE CURED SALMON 

 wilted bitter greens | brown sugar mustard seed compote 

 TUSCAN POTATOES 

 oven roasted potatoes | garlic | evoo | rosemary | sea salt 

 ROASTED SEASONAL VEGETABLES 

 FRESHLY BAKED ASSORTED DINNER ROLLS 

 chilled butter | olive oil | sea salt 

 DESSERT 

 cookies | brownies | mini sweets 


