
 

 

Funeral Luncheon Menu 
Tuesday through Saturday 
Star/ng at $35 per person 

Includes a buffet with your choice of salad, two proteins, a pasta, a side and a vegetable 
 

Salad and Dinner Rolls 
 
House 
Caesar 
 
Proteins 
Chicken Parmesan with marinara, mozzarella and parmesan cheeses 
Chicken Marsala a mushroom, marsala wine demi-glace 
Chicken Piccata a white wine, lemon-caper butter 
Romano Encrusted Chicken with a caramelized plum tomato coulis 
Franchised Lemon-Sage Chicken Breast with a white wine, crispy caper brown butter 
Crispy Chicken Cutlet with shallot-tomato parmesan cream 
Braised Beef Tenderloin Tips with a shallot-burgundy demi-glace 
Sliced Pork Tenderloin with rosemary-thyme au jus 
Italian Sausage with peppers and onions with marinara sauce 
Meatballs Marinara 
Basil-Brushed Grilled Salmon with a white balsamic heirloom tomato bruschetta and lemon, crispy 
caper brown butter 
Pan-Seared Salmon with a white wine citrus butter 

 
Pasta                                       Vegetable                                            Side  
Penne                                           Roasted Vegetable Medley                          Roasted Red Bliss Potatoes 
Fusilli                                           Green Beans                                              Potato Coins 
Farfalle                               Broccoli & Cauliflower                                Mashed Potatoes 
Sauce                                  
Tomato-Blush 
Roman-Style Alfredo 
Marinara 
Roasted Garlic Cream 
 
Bar 
Cash 
Tab 
Open (Additional $15pp) 

 
Included: Coffee and Tea Station, Soda, an Assortment of Cookies and Brownies for Dessert 

Not Included: Bartender Fee $100 ea. and Gratuity for our Hardworking Staff 
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