
L U N C H  S E L E C T I O N S  

1500 W. Wackerly Street 

Midland, MI 48640 

989-698-0680 
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Luncheon Buffet Selections 
Buffets are served with tossed salad bar, two cold salads, and fresh baked breads.    

Beverages include freshly brewed Colombian coffee and iced tea. Buffets require a 

minimum of twenty guests. 

Farmer’s Market 
Deli tray of turkey, ham and roast beef, 

American and Swiss cheese, and                 

Chef’s Soup Du Jour  

$10.99 

Executive Buffet 
Chef’s selection of fresh vegetable and  

potato or rice 

$13.99 
 

Choose two of the following entrees: 

   Chicken Marsala 

   Lemon pepper tilapia 

   Lasagna Al’Forno 

   Chicken Alfredo  

   Chicken Supreme 

    Roast Beef with Jack Daniels mushroom sauce     

      Roasted pork loin in Kentucky bourbon sauce    

 

Rail Trail 
Baked chicken, beef lasagna, Red Bliss 

potatoes with chef’s choice of  vegetable  

$13.99 

Themed Buffets 
 

Themed buffets are served with freshly brewed Colombian coffee, iced tea and pop  

 Buffets require a minimum of twenty guests 
$13.99 

      Pizza    
Choice of 3 two topping pizzas and includes salad bar, bread sticks and dips. Choose our 

specialty pizzas for $1.00 more per person 

 Pasta  
Choice of two sauces: Beef marinara, Chicken Alfredo, Italian sausage marinara, and 

chicken pesto. Pasta buffet is served with tossed salad and bread sticks.                                

Chef specialty sauces are available upon request  

South of the Border 
Soft shell tacos, chicken fajitas, chips, beans, rice, tomato, lettuce, sour cream, cheese and on-

ion.   

All luncheons must be served by 3:00 p.m.  If you would like to personalize your luncheon 

with an item that you do not see, our chef will be happy to 

 customize your menu. 

 

19% service charge and 6% sales tax will be added to all food and beverages served. 


