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plated Lunch – Combo meals
All plated lunches include a house salad and dessert, rolls and 
butter, coffee, decaffeinated coffee, hot and iced tea. Upgrade 
salad selections at an additional charge to the entrée price.  
Prices based on rounds of 10

salads

Iceberg Wedge - House (included)
Grape tomatoes, bleu cheese, crumbled bacon  
and bleu cheese dressing

Mesclun Greens
Grape tomatoes, sliced red onion, cucumber  
with an aged balsamic vinaigrette  1.00

Caesar Salad
Romaine, parmesan, garlic croutons and  
creamy Caesar dressing  1.75

Southern Comfort Salad
Fresh strawberries, blackberries, spiced pecans and  
goat cheese over mixed baby greens with herbed  
white balsamic vinaigrette  2.50

Bibb Lettuce Salad
Bibb lettuce leaves, bleu cheese, plum tomatoes, toasted pecans 
and golden raisins with Chardonnay vinaigrette  2.25

entrÉes

herb crusted grilled Chicken
With peppercorn roasted potatoes, seasonal vegetables and 
herbed demi-glace  31.00

Lemon-Garlic Breast of Chicken
With roasted Yukon gold potatoes, chef’s selection of  
seasonal vegetable and lemon infused demi-glace  32.50

Filet of Beef Tenderloin
With garlic mashed potatoes, chef’s selection of  
seasonal vegetable and mushroom ragout  55.00

asian Chicken Breast
With citrus ginger rice, baby bok choy,  
charred shiitake mushrooms, carrot, celery and  
red bell peppers  35.50

lemon Peppercorn Crusted Chicken
With herb roasted red potatoes, chef’s selection of  
seasonal vegetable and Dijon mustard sauce  33.00

Chicken Wellington
Breast of chicken and mushroom duxelle, wrapped in  
puff pastry, with wild rice pilaf, chef’s selection of  
seasonal vegetable and Madeira sauce  38.50

Braised Beef Short ribs
With mustard demi-glace, celeriac remoulade,  
roasted garlic mashed potatoes, roast turnips,  
parsnips, carrots and rutabagas  37.00

Grilled Salmon
Herb marinated salmon fillet with roasted leeks, basil orzo pasta 
and seasonal vegetable tian  36.50

Peppercorn Roasted Beef Tenderloin
Grilled portobello mushrooms, asparagus,  
peppers and fennel, with roast garlic, shallots and  
sun-dried tomato basil aïoli  57.00
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desserts – Combo meals
Upgrade dessert selections at an additional charge  
to the entrée price

Key Lime Pie - House (included)
Graham cracker crust, key lime filling and whipped cream

Apple and Pear Cobbler  
Streusel topping  1.00

Chocolate Marquis    
Layers of mocha and espresso with raspberry sauce  
and seasonal berries  3.75

Strawberry Cream Tart    
Glazed fresh berry and custard  3.75

Caramel Apple Tart    
Caramelized apples and cinnamon whipped cream  1.25

Chocolate Bread Pudding
Vanilla rum sauce  1.50

New York Style Cheesecake  
Seasonal berries  4.25

White and Dark Chocolate Mousse
Raspberry sauce and seasonal berries  2.00

Dessert Shots
Key lime pie, chocolate mousse, tiramisu,  
carrot cake, red velvet cake and banana cream pie   
(based on 3 shots per guest)  7.00

Mini Ice Cream Drinks
Grasshopper, pink squirrel, chocolate malt,  
Bailey’s Irish Cream™, strawberry malt  
and chocolate egg cream  2.25
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luncheon chef’s tables
All entrées include ice teas, coffees, rolls and butter

delicatessen table
Black Forest ham, roast turkey, sirloin of beef, Genoa salami 
with Cheddar, Swiss, provolone cheese, spicy brown mustard, 
Hellmann’s® mayonnaise, horseradish, multi-grain, artisan, and 
home style breads and rolls  

Relishes
Garlic kosher dill, sweet pickles, spiced pickles, banana peppers, 
lettuce and tomatoes 

mixed field green salad
Grape tomatoes, red onions, cucumbers, and carrots  
in a red wine vinaigrette

classic creamy Cole Slaw

Yukon Gold Potato Salad
Applewood bacon and whole grain mustard

Kettle Chips

Seasonal Fruit

Gourmet Dessert Bars and Cookies
29.75 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

southwestern delicatessen

Chili Smoked Turkey Breast
Cumin aïoli

Ancho Honey Pork Loin
Tequila lime barbecue sauce

Southwestern Caesar Salad
Roasted corn, chili croutons, manchego cheese and  
chipotle ranch dressing

Rosemary Sage Potato Salad

Arizona Citrus Salad
Orange, grapefruit and jicama with cilantro dressing

assorted CheeseS
Monterey Jack, queso blanco and pepper jack

Accompaniments
Lettuce, roma tomatoes, sliced onions, jalapeños, habaneros 
pickles and sweet hot pepper relish

Seasonal and Tropical Fruit

Gourmet Bars and Cookies
28.75 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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the butcher block

Roast sirloin
Horseradish sauce

Citrus Roast Turkey Breast
Cranberry apricot chutney

Italian Sub Rosa
Capicola, salami, ham, provolone with  
red wine vinaigrette

Garlic Shrimp and Orzo Pasta Salad 
Yellow tomato with lemon tarragon vinaigrette

Tomato Mozzarella Salad
Basil vinaigrette

Baby field Greens with grilled vegetables
Herb vinaigrette

focaccia with goat cheese and 	
in season vegetables

Accompaniments
Pickled vegetables, garlic kosher dill

Whole and seasonal fruit

Gourmet Bars and Cookies
35.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

tuscan market

Grilled Breast of Chicken
Provolone, tomato-basil relish and seasonal vegetable

Fusilli Con Vongole
Garlic and white wine sauce

Mini Panini *
• Roma tomatoes, mozzarella, basil, sweet pepper

• Prosciutto, goat cheese, grilled eggplant, 
  scamorza, and olivada

Italian Chopped Salad
Bacon, pasta, tomatoes, red onions and Gorgonzola cheese  
with honey mustard vinaigrette

Caesar Salad
Parmesan garlic croutons, reggiano  
and creamy Caesar dressing

Cavatappi Pasta Salad
Roasted vegetables and lemon vinaigrette

Grilled Vegetarian Ciabatta
Beefsteak tomatoes, grilled yellow squash and zucchini  
with lemon vinaigrette

Seasonal Fruit

Cannoli and chocolate dipped butter cookies
*For parties up to 900 
32.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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taste of latin america

Paella De Pescado
Classic seafood paella

Fajitas
Grilled steak and chicken, roasted sweet peppers,  
onions, warm flour tortillas, sour cream, guacamole  
with tomatillo salsa, salsa fresca and pico de gallo

Enchiladas con Queso
Pinto beans and Spanish rice

Papas Jalisco
Chorizo sausage and Chihuahua cheese

Mixed Seasonal Greens
Cilantro vinaigrette 

Roasted Corn and Black Bean Salad
Toasted cumin vinaigrette

Jicama and Cucumber Slaw
Cilantro cayenne dressing

Seasonal Fruit

Churros
Chocolate and caramel sauce

38.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

taste of italy

Pan Seared Salmon 
Braised chard and parmesan cream sauce 

Eggplant Parmesan
Lightly breaded eggplant with marinara and provolone

Rosemary Garlic Grilled Sirloin
Mustard balsamic jus

Pennette Putanesca
Tomatoes, capers, onions, basil and kalamata olives

Antipasti
Marinated olives, plum tomatoes, roasted garlic, grilled 
asparagus, baby portobello mushrooms, charred peppers  
with seasonal field greens and anchovy vinaigrette

Caprese Salad
Tomato, fresh mozzarella cheese, olive oil  
and balsamic reduction

Grilled Chicken Milan
Toasted orzo, red onions, olives, tomatoes,  
garlic and basil

Garlic Crostini and Herb Focaccia

tiramisu

biscotti and seasonal fruit
45.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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taste of asia

Szechwan Garlic Chicken
Daikon, baby bok choy, snow peas,  
sweet hot peppers and broccoli

Chinese Braised Short Ribs 
Soy and garlic sauce

Steamed Pork Pot Stickers
Thai peanut dipping sauce 

Vegetable Spring Rolls
Chili garlic dipping sauce

Dragon Noodle Salad 
Pea pod, radish, green onion and sesame seed  
with ginger chili vinaigrette

Asian Vegetable Slaw
Chinese cabbage, baby bok choy, sugar snap peas  
and honey tamarind vinegar

Thai Cucumber Salad
Rice wine vinegar

Steamed Cilantro Rice

Sesame chinese Long Beans
Tofu and tahini

Almond, Lychee and Fortune Cookies

Chilled Fruit Soup
44.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

southern celebration

Meat Loaf with Tomato Glaze 
Mushroom gravy

Southern Style Fried Chicken
Crispy cornmeal breading

BARBECUE Spice Shrimp with Scallion Grit Cake
Tasso and Cheddar cheese

Macaroni and Cheese
Three cheese sauce

Wedge Salad
Red and yellow tomato, radishes, cucumber and  
croutons with bleu cheese dressing

Cucumber Salad
Apple cider vinaigrette

Country Potato Salad
Buttermilk dressing

Green Beans
Shallots and toasted almonds

Corn bread and Biscuits
Whipped and honey butter

Watermelon

Banana Pudding 

Sweet Potato Pecan Pie
30.50 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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the all american

Slow Roast Beef Brisket
Texas style barbecue sauce

Smoked Pork Ribs
Brown sugar and black pepper rub

Barbecued Chicken Breast
Levy Signature barbecue sauce

White Cheddar Au Gratin Potatoes

Smokehouse Slaw 
Cabbage, carrots and chili mayonnaise

Chopped Salad
Artichoke, chick peas, red onion and tomato,  
with red wine vinaigrette

Tomato and Red Onion Salad 
Bleu cheese and red wine vinaigrette

Spiced Roasted Corn
Chili pepper dusted wedges of corn

Biscuits and Parker House Rolls
Flavored butters

Chocolate Cake
Caramel sauce

Apple Cobbler
Granny Smith apples, cinnamon and whipped cream

44.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef

LIGHTER SIDE OF LEVY
A healthful spa-style menu featuring low fat preparations  
and a healthy dose of “good for you” ingredients

Chef-Carved Herb-Roasted Breast of Turkey
With dried cranberry chutney and apricot conserve

Pan-Seared Wild Salmon

Braised spinach and tomato concasse

Steamed broccoli with toasted garlic and chilies

Whole grain flat breads

Chef-Prepared Chopped Salad
Featuring in-season vegetables and low fat vinaigrettes, 	
tossed by our chef

Moroccan Couscous Salad
With cumin vinaigrette

Tabbouleh Salad
With mint, parsley, tomatoes and cucumbers

Radicchio, Arugula and FrisÉe Salad 
Topped with ricotta salata and pomegranate vinaigrette

36.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef
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Build Your Own Box Lunch

Guests can build their own lunches to go from a selection of 
three sandwiches, two salads four sides and dessert options. 
All lunches come with warm cookies and fresh seasonal 
whole fruit, iced teas, soda and water. Utensils and paper bag 
provided or ask about other more creative options. 

Salads

Italian chop shaker salad

Chinese chicken

spinach and arugula with roasted fennel 

sandwiches

Tenderloin, roasted tomatoes, sweet onion jam 	
and boursin cheese on FOCACCIA

Grilled chicken, sautéed spinach, roasted spinach 	
herb aÏoli and provolone cheese on FOCACCIA

Grilled vegetables, chèvre spread on CIABATTA

Smoked Turkey, tomato, onion and Cheddar cheese 	
on whole wheat baguette

Ham and Swiss on pretzel bread
44.00 per person (minimum of 50 guests)

sides

Dill potato salad

Pommery and bacon potato salad

Southern Cole slaw

Creamy Cole slaw

Pasta salad

Artichoke salad

Caprese salad

Marinated olives

Chips

Parmesan dip

Salsa roja

dessert enhancements

Bars and brownies

Fresh fruit trifle

beverage enhancements

Energy drinks 

Fruit drinks




