LUNCH OPTIONS

OX LUNCHES $10.00 per person

Lunch includes: Choice of deli sandwich, harvest chips, a cookie,
a piece of fruit and bottled water.

B ONZE PACKAGE $1100 per person

Package includes a beverage station: Water, coffee and iced tea
Harvest chips & assorted house made cookies

Deli tray to include ham, turkey and roast beef with assorted cheeses and a
condiment tray to include lettuce, tomato, pickle and onion

SILVER PACKAGE $14.00 per person
Package includes: a choice of one entree, cold pasta
And an assortment of house made cookies
Beverage station: Water, coffee and iced tea

HARVEST CHICKEN SALAD CROISSANT
Rotisserie chicken tossed with dried cherries
Pumpkin seeds, chives and seasoned mayonnaise
Served on a butter croissant

VEGETARIAN BOUNTY WRAP
SHAVED ROAST BEEF SANDWICH Roasted vegetables topped with goat cheese
With cheddar cheese and horseradish served in a whole-wheat tortilla

ALL IN CHICKEN SALAD
Harvest greens, smoked bacon, avocado
rotisserie chicken, tomato, roasted corn and
cucumber tossed in a creamy buttermilk ranch
dressing and topped with grated egg and Maytag
blue cheese crumbles

Customized menus are available
Any dietary limitations will be accommodated
Substitutes can be made at an additional cost



GOLD PACKAGE $15.00 per person

Package includes: a choice one entree, fresh salad
And an assortment of house made cookies
Beverage station: Water, coffee and iced tea

BAKED PASTA BAKED PARMESAN PASTA
With a tomato basil sauce and house With a cream sauce and chicken
made meatballs

MUSHROOM MARSALA
Rigatoni pasta tossed with crispy smoked
bacon, peas, aged jack cheese and a mushroom
Marsala sauce

PLATINUM PACKAGE $18.00 per person

Package includes: soup or salad, rolls, cheddar-mashed potatoes
and a vegetable
Beverage Station: Water, coffee and iced tea

Rotisserie Colorado Red Bird Chicken
Chicken rubbed with Harvest poultry

spice or honey glazed style
MEATLOAF
Hand folded loaf made from ground
beef, veal, and savory herbs topped with a
rich red wine demi-glaze
Salmon

Grilled, honey glazed with a port

wine reduction
Tilapia
Pan-seared and served with roasted red
pepper and white wine pan sauce

A choose of two items please add $2.00 per person

Customized menus are available — just ask
Any dietary limitations will be accommodated
Substitutes can be made at an additional cost



