
 
 

 
Lunch Buffet Options 

 
Served with warm bread rolls and seasonal vegetables. 

 

Choose one Salad 

Mandarin Spinach Salad – Baby spinach, dried cranberries, Mandarin oranges, 
toasted almonds with an Asian vinaigrette 

Strawberry Feta Salad – Baby spinach, fresh strawberries, feta cheese and almonds 
with a citrus herb vinaigrette 

House Green Salad – Mixed field greens, tomatoes, cucumbers, red onion with Italian 
dressing 

Traditional Caesar Salad – Romaine lettuce, herb croutons, Caesar dressing, topped 
with shaved Parmigiana Reggiano 

Apple Cheddar Salad – Field greens, sliced fresh seasonal apples, shredded Cheddar, 
candied walnuts with a honey shallot vinaigrette. 

Fruit Salad – fresh seasonal fruits and berries 

 

 

Choose one Chicken Dish 
Chicken Piccata - chicken gently sautéed with lemon, butter and capers 

Chicken Marsala - boneless chicken breast sautéed with mushrooms and  

a rich Marsala sauce 

Chicken Beurre Blanc– boneless chicken breast marinated, white wine butter sauce 

Chicken Zurichois – traditional Swiss chicken with mushroom cream sauce 

Chicken Puttanesca – chicken sauteed with olives, tomatoes and capers 

 

 



 
 

 

Choose one Pork or Fish Dish 
Grilled Stuffed Pork Loin - grilled pork loin stuffed with house-made corn bread and 

savory sausage stuffing, topped with a light cream sauce 
 

Roast Pork Loin - slow-roasted pork loin served with choice of Apple Cider Sauce or  
Tricolored Peppercorn Sauce 

 
Seared Salmon – topped with choice of Mango Salsa,  

Horseradish Crusted, or Soy, Ginger and Sesame infused. 
 

Baked Salmon - with sweet Pea Puree or Rice and Beurre Blanc 
 

Herb Crusted Cod – Wild cod broiled and topped with fresh herbs and buttery 
breadcrumbs 

 

 

 

Choose one Pasta Dish 
Linguini Alfredo – parmesan cream sauce with sweet peas and tomatoes 

Spaghetti Marinara – with our house made marinara sauce 
Penne Alla Vodka – vodka tomato cream sauce 

Linguini Pesto - with fresh basil parmesan cream sauce and pignoli 
Santorini Penne - Feta, Kalamata olives, burst tomatoes, sweet onion and roasted 

garlic 
Wiltwyck’s Macaroni and Cheese - truffle cheddar sauce and  

applewood smoked bacon 
Linguini Puttanesca -tomatoes, capers, olives and shaved parmesan 

 
 

 


