
S a l a d

Signature Salad of Exotic Field Greens 
with Balsamic Vinaigrette & Crumbled Gorgonzola 

Luncheon Buffet Menu
3-course Prix Fixe

E n t r É es   ( S e l e c t  3 )

Pan Seared Chicken Medallions Mushroom Sauté Dijonnaise Mustard Cream Sauce 

Fillet of Dover Sole ~or~ Fillet of Salmon, Malt Vinegar Beurre Blanc

Rigatoni Pomodoro Overnight Tomatoes, Spinach, Reggiano

Cajun Jambalaya Chicken, Andouille

Pasta Bolognese Tomato & Veal Ragu

Hangar Steak au Poivre Cognac Mustard Cream Sauce (additional $5 to Prix Fixe)

         Accompanied By:

Rice Pilaf Milanese

Fresh Seasonal Vegetable Sauté

Yukon Gold Mashed Potatoes

H o mem   a d e  Desse     rt s  ( S e l e c t  1 )

Chocolate Mousse Fresh Whipped Cream and Raspberry Coulis 

Hudson Valley Apple Dumpling Fresh Whipped Cream and Caramel Sauce 

Assortment of Decadent Cookies and Confections

Coffee and Tea Service

Assorted Freshly Baked Artisanal Rolls with European Style Butter

$25 plus Tax and Gratuity



T o  S ta rt  ( S e l e c t  2 )

Soup du Jour

Signature Salad of Exotic Field Greens 
with Balsamic Vinaigrette & Crumbled Gorgonzola 

Chicken Liver Pate Grilled Baguette, Classic Accoutrements

Luncheon a la carte Menu
3-course Prix Fixe

E n t r É es   ( S e l e c t  4 )

Classic Caesar Salad *

Grilled Chicken Cobb Salad

Sperry's Sirlion Steak Salad

Rigatoni Pomodoro Overnight Tomatoes, Spinach, Reggiano *

Pasta Bolognese Tomato & Veal Ragu

Fettuccine Peas, Asparagus, Crispy Pancetta 

Sperry's Black Angus Burger

Farmstead Grilled Cheese on Sourdough with Four Cheeses *

Roasted Vegetable Torta with Artichokes, Red Peppers, Eggplant, Portobello, Manchego*

Grilled Chicken on Baguette with Roasted Tomatoes, Arugula, Basil Mayo

Sirloin Steak Sandwich with Caramelized Onions, Mushrooms, Red Peppers, Provolone

Cuban Sandwich

Open Faced Tuna Melt with Cabot Vermont Cheddar

Smoked Salmon Reuben

* vegetarian

Assorted Freshly Baked Artisanal Rolls with European Style Butter

H o mem   a d e  Desse     rts   ( S e l e c t  2 )

Chocolate Mousse Fresh Whipped Cream and Raspberry Coulis

Hudson Valley Apple Dumpling Fresh Whipped Cream and Caramel Sauce 

Assortment of Decadent Cookies

Coffee and Tea Service

$25 plus Tax and Gratuity


