
All Prices are subject to a 20% Service Charge and 8% Sales Tax 
 

 

Buffet Luncheons 
25 GUEST MINIMUM 

 

FOUNDERS BUFFET 
Union League House Salad 

Roasted Chicken Breast, Mushroom Thyme Jus 
Grilled Salmon, Fennel Nage 

Herb Buttered Broccolini 
Roasted Marble Potatoes 

Chef’s Choice of Seasonal Desserts 
Fresh Fruit 

 
 

ALTERNATIVE ENTREES: 
Penne Pasta, Zucchini, Puttanesca Sauce 

Grilled Trout Fillet, Almond Nage 
Braised Beef Short Rib, Red Wine Sauce 

 
 

THE DELI 
Chicken and Wild Rice Soup 
Union League House Salad 

Campanelle Pasta 
Golden Beets, Asparagus, Shallot Vinaigrette 

Baked Virginia Ham, Roast Beef, Turkey Breast 
Salami, Tuna Salad 

Swiss and American Cheeses 
Lettuce, Tomato, Onion, and Pickles 

Mayonnaise, Creamy Horseradish, Mustard 
Hot and Sweet Peppers, Potato Chips 

Fresh Bakery Selection of Breads 
Chef’s Choice Seasonal Desserts 

Fresh Fruit 

 

 
 
 
 

 

GOURMET SANDWICHES 
Grilled Seasonal Vegetables 

Potato Chips 
Cucumber, Tomato and Red Onion Salad 

Potato Salad 
Chef’s Choice Seasonal Miniature Desserts 

 

Please select THREE of the 
following Sandwiches: 

 

Italian Hoagie 
 

Chicken Breast 
Harissa and Olive Oil, Onions 
Lettuce, Tomato, Onion Roll 

 

Turkey Breast 
Manchego, Salsa Verde, Pepper Salad 

Challah Roll 
 

Chicken Salad 
Red Leaf Lettuce 

Raisin Walnut Bread 
 

Fresh Mozzarella 
Romesco, Lettuce, Onion 

Focaccia 
 

Ham and Swiss 
Dijonnaise, Croissant 

 

Oil Cured Tuna 
Olives, Tomato, Feta Cheese 

Ciabatta Bread 
 

Corned Beef Special 
Coleslaw, Swiss Cheese, Russian Dressing 

 

Roast Beef 
Spicy Pepper Boursin, Tomatoes, Lettuce 

 

 

Coffee, Decaffeinated Coffee and Assorted Hot Teas 
 

Freshly Brewed Iced Tea (Upon Request) – Additional Charge



All Prices are subject to a 20% Service Charge and 8% Sales Tax 
 

 

Small Buffet Luncheons 
25 GUEST OR LESS 

 
 

SOUP AND SALAD 
Chicken and Wild Rice Soup 

Caesar Salad, Parmesan Cheese 
Caesar Dressing, Croutons 

Grilled Chicken Breast and Grilled Salmon Medallion 
Campanelle Pasta 

Golden Beets, Asparagus, and Shallot Vinaigrette 

Assorted Rolls 
Chef’s Choice Seasonal Desserts 

Fresh Fruit 
 
 
 

WRAP LUNCH BUFFET 
For Groups of 25 Guests or Less 

 

Mixed Greens Salad, House Vinaigrette 
 

Please select THREE of the  
following Wraps: 

 

 

Grilled Vegetables 
Hummus, Flat Bread 

 

Fresh Mozzarella 
Romesco, Lettuce, Onion 

 

Pita Falafel 
Mint Yogurt Sauce, Pita 

 

Oil Cured Tuna 
Olives, Tomato and Feta Cheese 

 

Grilled Salmon Salad 
Pickled Red Onion, Lettuce 

 

 
 

 

Turkey Breast 
Manchego, Olive Mayonnaise 

 

Ham and Swiss 
Dijonnaise and Red Onions 

 

Roast Beef 
Horseradish Mayonnaise, Tomato 

 

Chicken Salad 
Lettuce 

 
Potato Chips 

Chef’s Choice of Seasonal Desserts 
 

Coffee, Decaffeinated Coffee and  
Assorted Hot Teas 

 

Freshly Brewed Iced Tea – Additional Charge 

 


