Starters

Garden Salad
Fresh Local Field Greens with Tomatoes & Cucumbers
Seasonal Soup of the Day

Harvest Vejefaé/e J’oup

WMain Course Salads

Gmyanzo&
Mixed Greens fo/)/,'e/ with Sliced Grilled Chicken Breast, Condied
Pecans, 9mﬁ0¢fe/ Go;yonzo/ﬂ Cheese, Sliced Pears & Cﬁemy
Tomatoes tossed in ?/omy Balsamic Vinﬂiﬂreffe

Chicken Cﬁap/m/ Salad
Herb Grilled Chicken Breast tossed with M’;{e/ Field Greens,
Ronsted Red Bell %/;pem', Walnuts, Oried Cranberries &
Rleu Cheese tossed in ‘Rmfoémfy Vinﬂz’grﬂffe

Grilled Chicken Caesar
Cw}p Romaine tossed with Grilled Chicken, Classic Caesar
ﬂreﬂ'inﬂ, Garlic Croutons X Shaved
ﬁmﬂm@'ﬂnino Rﬁﬂiﬂno

Duck, Conﬁ‘f Doar Saload
Duck Conﬁ'f with Zgﬂ@ Flmgu/a, Dried Cranberries,
Endives, Red Onion, with Rociue/[arf
and.. Zly'ou DPears with a Rﬂjﬁémy Vz’naiﬂreffe

Grilled Chicken Greek Salad
Grilled Chicken Breast with Romaine, Red 776/7/4'67'5’,
Cucumber, Kalamolo Olives, Red Onion and Feta
served with a Grilled Tita tossed in a Greek ﬂreﬁ'inﬂ

Turéey ond WHld Rice Salod
Roasted Turéey Breast with Oried Cranberries, Mandarin Umnjes,
With Wild Rice with ce/e@ and Romaine, served in a
Sesame Mandarin Unye ﬁresng

Grilled Satmon Salad

Mandarin Umnﬂey, Strawberries, Cﬁewy Tomatoes, Red Onions,
Red ?eppm' and Mixed Greens with Toasted Almonds in a
\S’fmwéemy Ralsamic Vinﬂyﬂeffe

Tur@ Waldorf
Oven Roasted Turﬁey Breast tossed with Cm}p Red & Green
Flﬁﬂﬁﬂ; Walnuts, Raisins, Cﬁoﬁﬁeaf Ce/e;y and’ ?/oney Vojmﬂf
Dressing served on a bed of Mesculin Greens

Spinacﬁ Cobb Salad
73’&:@ Sﬁinﬂcﬁ fO/)ﬁEﬁ/ with Avocados, Eﬁj’, Racon, Grilled
Chicken, Diced Tomatoes, Cucumbers and Crambled Blew Cheese
with 7—/oney Balsamic Vimy;ﬂeffe

Dosto Grilled Chicken Ca/yrm Salod
Pesto Grilled Chicken with Mixed Field Greens, Vine
Ri/aene&/ Tomatoes, Fresh Buffalo Mozzarelln and Basil Leaves
with Balsamic Glaze and Extra Virgin Olie Oif

Sheimp Rock Cake Salod
\S’ﬁrimp Rock Cakes, with ?\/fixe/
Field Greens, Rell ?e/apm', Red Onions with a
Sweet Corn Cﬁipof/e ﬂrminﬂ

Asian Grilled Begf Salad
Nﬂp/m Ca%ﬁge, Shredded Carrots, Snow Peas, Seallions
and Cm’spy Noodles with %riyﬂki Flut Jron Steak
With Sesame Mandarin 0¢ﬂl4ﬂ6 ﬂreyyinﬂ
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WMain Course Sandwiches

¥
(Al sandwiches served with a choice 0][ Sweet Potatoes Fries; Lattice Cut Fries or Homemade Potato Cﬁipx]

Tuscan Grilled Chicken Sandwich Turéey Club
Marinated Chicken Breast with Roasted Red %ﬁﬁm’, Sautéed Shaved Oven-Roasted 'Twﬁey Breast with ?lﬁﬁ/ewwo/ Smoked
Sﬁinﬂcﬁ, Swiss cheese and ﬂj"onm}'e sauce served Racon, Lettuce X Tomatoes served on Sow/oogﬁ Toast with
on Herb Focaccia Bread Gmmw Smith Caramelized Flfoﬂ/e Aioli
Pressed Filet Of Beef Sandwich Black, Forest Ham with Caramelized Onion Grilled Cheese
Prossed Filet of Beef with Fresh Black Truffle Butfer Black Forest Ham, Cambozoln (German Bleu Cheese) with
And Brae Burn Zlﬁﬁﬁzy Sweet Caramelized Onion, and Grill @e
New E}:}g&n/ Lobster Roll Smoke Duck And Cﬁmy Pressed Sandwich
Lobster Salad with Ce[efy, Herb M@annm‘ye Smoked Duck Breast with ’/31'@ Cherries, Flmgu/a, Sweet
On Two Grilled New El’lﬂ/ﬂnﬁ/ Potato Rolls Bleu Cheese, Gmyanzo/ﬂ Dolee, and Sﬁewy
accam/mnieﬁ/ @ New York Coleslaw Vinayreffe ona Cmy@ @@uﬂffe
Gribiche Eﬂ Salad Sandwich Pomejmnm‘e And ﬂﬁfeéerry Glozed Chicken Breast
Gribiche Ejﬂ Salad with Grilled ﬂlsfmmyw’, Glazed Chicken Breast with M’cmﬂ;ﬂeeny and Sliced
Seallions, Racon on Coum‘fy White RBread Strawherries served on Walnat Raisin Bread
Korean Grilled Chicken Sandwich Pressed Grilled Mediterrancan Vgefa% Sandwich
Korean Marinated Grilled Chicken Grifled Eﬁp/ﬂm‘, Zucchini, Yellow &Iumﬁ
served with Asian Coleslaw on a Sweet Red and Yellow ?ep/}m' and Brie Cheese, served on
Challah Roll Crm'@ B@uez‘fe with 7:iﬂ Balsamic Glaze
Hofstra Club Burger Cajun Sﬁrimp Po Boy
Zl;zgm' 7330][ Bmyer Finished with Sautéed Onions, Cf;/‘un Sﬁ;ﬂimﬁ with a \S’/oicy Coleslaw and Chili
Mushrooms, Cheddar Cheese, and Lettuce & Tomato M@onnaz’;’e on a Toasted Club Roll
S0
Lunch Combo
é’ﬁeciﬂ@ Sandwich of the Day and a Cup of Soup
53

Desserts
Assorted Desserts Available From Buﬁ@f

$5.50

Bewmjey
52

%ps'i Espm'yo

Diet Pepsi Coffee

Sierra Mist Decaffeinated Coffee
Ginjer Ale Numi Herbal Teas
Twister Ora@e Cﬂﬁﬁuccmo

7—7&%{7 Brewed eed Tea

A service foe of 258 will e adtten T ]az/f/m/ /4



	Main Course Salads
	Duck Confit Pear Salad          Pesto Grilled Chicken Caprese Salad
	Turkey and Wild Rice Salad                                                                       Asian Grilled Beef Salad
	Main Course Sandwiches

	New England Lobster Roll                                                     Smoke Duck And Cherry Pressed Sandwich
	Desserts
	Beverages
	$2



