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The Topaz

Luncheon Buftet
(Minimum of 18 People)
18.00

Please select one salad, two sandwiches and one dessert.

Green Salad

Potato Salad

Macaroni Salad

BLT

Turkey Avocado

Roast Beef

Veggie

All entrees include coffee, decaf and hot tea.

Salads

(Please select one item)

Mixed organic greens with romaine hearts, tossed with
ranch dressing, carrots, tomatoes and croutons

Steamed new potatoes tossed with diced onion, celery
and Kalamata olives with herbed garlic aioli

Macaroni pasta tossed with homemade mayo, egg crumbles,
sliced olives and red onion

Entrées

(Please select two items)
Bacon, lettuce and tomato on a sourdough roll with pesto aioli

Oven roasted turkey, fresh avocado, tomato and red onion
on mayo lined wheat bread

Slow roasted choice beef, served on a sour dough roll with
horseradish mayo, provolone cheese, lettuce and tomatoes

Avocado, sliced tomato, red onion, alfalfa sprouts, cucumber,
green leaf lettuce on wheat bread with garlic aioli

Desserts

(Please select one item)

Lemon Bars
Chocolate Chip Cookies
Brownies
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The Emerald

Luncheon Buffet
(Minimum of 18 People)
22.00

Please select one salad, two entrees and one dessert. Roasted baby red potatoes
or wild rice pilaf and seasonal vegetables will accompany the appropriate entrees.

Green Salad

Classic Caesar

Tri Tip

All entrees include coffee, decaf and hot tea.
Bread available for an additional $1 per person.

Salads

(Please select one item)

Mixed organic greens with romaine hearts tossed with
house made ranch dressing, shaved carrots, tomatoes
and herbed croutons

Crisp romaine hearts hand tossed with garlic croutons,
Parmesan cheese and house made Caesar dressing

Entrées

(Please select two items)

Slow roasted and sliced served with sautéed sweet
peppers, red onion and mushrooms

Chicken Marsala Tender chicken breast sautéed with garlic and mushrooms

Pomodoro

in a sweet Marsala wine sauce
Angel hair pasta tossed in a butter white wine sauce with
artichoke hearts, garlic, tomatoes and basil

Desserts

(Please select one item)

Lemon Bars
Chocolate Chip Cookies
Brownies
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The Sapphire

Plared Luncheon
(Minimum 12 guests)
24.00

Please select one salad, two entrees and one dessert.
Garlic mashed potatoes or wild rice pilaf will accompany
the appropriate entrees with seasonal vegetables.

All menu prices include coffee, decaf and hot tea.

Classic Caesar

Spinach

Balsamico

Ribeye

Chicken
Asparagus Roulade

Sterling Salmon

Salads

(Please select one item)

Crisp romaine hearts hand tossed with garlic croutons,
Parmesan cheese and house made Caesar dressing

Baby spinach, red onion slices, pepper bacon,
egg crumbles, spicy pecans, sweet red pepper curls and
honey poppy seed dressing

Organic baby greens, goat cheese, sliced strawberries
and toasted almonds with balsamic vinaigrette

Entrées

(Please select two items)

Hand cut and charbroiled to perfection with whiskey
peppercorn sauce (all steaks cooked medium temp)

Grilled asparagus and four cheese stuffed chicken breast,
on fettuccini primavera tossed with house made marinara

Fresh filet of sterling salmon grilled with caper dill aioli

Desserts

(Please select one item)

Cheese Cake
Chocolate Decadence
Lemon Pound Cake



