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HARVARD 20 person minimum

Choico of Dalad or Dowp du,_Jour

Caesar Salad or Assorted Seasonal Greens

‘Cntrees
Cobb Salad
Chopped Greens, with Chicken, Bacon, Bleu Cheese, Avocado, Egg and Cobb Dressing

Grilled Jumbo Shrimp or Chicken Caesar Salad
Crisp Romaine Lettuce served with Tomato Bruschetta

Asian Spicy Chicken Strips
Served with Spring Harvest Salad and Miso-Ginger Dressing

Fettuccine Primavera with Julienne Vegetables
Shiitake Mushrooms, Roasted Red Peppers in a Light Cream Sauce with Asiago Cheese

Wild Mushroom Risotto
Seasonal Vegetables < Tarragon Truffle Vinaigrette

Grilled All Natural Chicken Breast
Gnocchi, Sundried Tomato & Porcini Ragout

New England Crab Cakes
Fresh Greens, Couscous Salad I Chipotle Aioli

Roasted Salmon
Grilled Tomatoes, Buffalo Mozzarella, Basil Oil <l Balsamic Reduction

Fresh Baked Cod
Roasted Corn Sauce e Vegetable Couscous

Sirloin Steak
Rosemary Sweet Potatoes ¢ Roasted Garlic Glaze

Lunch selections will be accompanied by Chef's Dessert Creation,
Coffee, Decaffeinated Coffee, T Assorted Tea, Lemonade T Iced Tea.

When selecting more than one entrée, you must provide a system to designate the different items being served.

A surcharge will be added when selecting more than one entree.

All food and beverage is subject to 18% gratuity, a 6% taxable administrative fee, and 7% Massachusetts meal tax



