Breakjast and Meeting Breaks
(priced per person)

@anl‘{mfdﬁaeaé/adl
_70-

RCC Preakjast

_/3-

Ausontod bagels with cream cheese and whipped butler, bathet of whole fuit and assorted chilled juices
_§-

Healthy Preak Snack Break
5. 4
Sweet Break

Assorted, cookics, browmies and. Pelite Fours
_6-

&eaé/adfmdﬁmgmm
Assorted it @Wmaf %up//%%q/i -3-
/gjae@é/a/ﬁ/g)'wcw /e@qm&f@é@%@m&%d@m@mémﬂ -5-

Omelet Occation (che| prepared omelets with your javsrite fillings) - 7-
Buttermilh Pancakes -4-

Mixed Nuts -2- Assorted Sodas -2-
Individual Bags of Chips -2- Bottled Waler - 7.50-
Granola Bars - 7- Gatsrade -2.50-
Popcorn or Party Mix - 7- Cheese and Fruit Display -5-

Audio-Visual Equipment auailable for additional e,

Bor lunches available for golf towrnaments
(Turtoey, Ham or Ialian wrap)
12

Prices do not include NNC State Sales Tax o1 20% Service Charge.



Plated Luncheons

Parties of 10 guests on less are invited s srden rom sun A la Carte Lunch Menn. Groups sver 10 ane ashed ts 1ot a

4-03. QMWMWMWM-WWW@JWMWWWWM
-77.95-
Garlic and Ho Grilled Vegetables with Penne Pasta

Alnd light temals sauce with parmesan cheese.

73
Chicken Paillard
_/5.
Soiced Groupen Filet
W%WJ@@CZW@W.

77

Mustard and Herb-Grilled Chicken Breast

W%W@mm-m
_/5.
AUl entrees include host's choice of House or Caesar Salad, sk Rolls, Chefs Selection of Vsgolable and Starch, Jed
7@@@%@0%@%5%&9, 5@%&%@&%@@%&&/@@/2@%%

On the Lighton Side
Grilled Chichen Salad

-]

Salmon Salad

_/5-

Pistachio Chicken Salad
And avocads lime vinaigrette
_/5-

Dessent Selections
New %wé Cheesecake, Tiramiin, /(/e%&'me Pie, Chocolate Decadence, Carrol Cabe or Shaudberries @m@mﬂ

Prices do not include NNC State Sales Tax o1 20% Service Charge. 2



Lunch Bufjots

Market Buffet
/MWWM 20 W/
RCC Houte Salad with resh toppings and asssrted dressings
Tnesh Druit Salad
Che| s Chaice Compased Salad
Smoteed Tuwrkey, Cured Ham, Rare Roast Beef, Cheddan, Provslone and Swiss Cheeses with an Assontment of Local
Neomonde Bakery Breads and Condiments
RCC Potats Chips
Dneshly Baked Cootoies
s

Add Ssup. du four
_2-
The Cagle ~ Choose | Entrée -16.95-
The Par ~ chosse 2 Entrées - 18.95-
The Birdie ~ Chasse 3 Entrees -27.95

Cluk Rells
House Salad Bar with Fresh Toppings and Assonrted Dressings
Che| s Chaice Compased Salad
Chsice of:
Herb Gritled Chicken Breast
With mushnsom demi-glace.
Chicken Piccata
Roast Salmon Pillet
With citrus Bewvie blanc on red pepper cream.
Roast Top Sirlsin
Baked Tilapia

Chuosse 1 Starch:
W/wpxpec[ Potatses ~Roasted Red Patatses~Rice ﬂb'/df

Chosse One Vegetable:

Vegetable Medley~ Tender Green Beans~
Jalian Grilled Vegetables

Chefs Choice Dessert Table
Prices do not include NNC State Sales Tax o1 20% Service Charge.



Hors doenwnes Stations
(priced per person-must provide for entine headeount-replenished for tws houns)

Aletion Stations

Pasta Station
and moggarella cheese.
_§-

With IHalian S@Mage o &M Chichen With Fnesh Bw SW
-70- -12-
Add Garlic Bread and Caesar Salad
-2

Crab Station Shrimp and Grits
Sautéed cacklail crab cakes with Cajun rémondade, Sautéed shimp and, cheddan cheese grits with minced
uegetable coleslaw and jalapens comn muffing. ganlic, chopped bacon, diced tomalses and Jresh
-70- scallions.
/3
Carvery
(all served with sliced bist rolls)

Higed Bee] Tenderboin
QMWW-WW@WWW.
_/3-

Slow Roasted Prime Rib of Beef
With resemany jus and horseradish sauce.
_/0-

Garlic and Herb-roasted Turkey Breast
Sueet corn and dried cranberry relish.
s

Bive Spice Rublied Pork Loin
9
Almond-crusted Salmon
fmm@dwmmﬂmg
9

Prices do not include NNC State Sales Tax o1 20% Service Charge. 4



Hors doenunes Displays
(priced per perton)
Sicilian Anti-Pasta

_6-

Cheede and it
_6-

Chefs Cruditis Grilled Vsgetbles
Draiche. and Bread Crisps
_6- _6-

Smoked Salmon

70-
Snack hays
Wings
BR2 andfor spicy wings with celery and blue cheese.
-6-

Bowls of Fun
@@@4WWWW[¢WW
I
Fhe Big Dipper
cilantro.

A

Prices do not include NNC State Sales Tax o1 20% Service Charge. 5



Hors doenunes by the Piece
(priced por 50 pieced)

Hot Hors docwunes
Bee| Wellington - 150-
Vegelable Spring Rells with Soy Dipping Sauce - 100-
Spanakepita -100-
Crab-Stuffed Mushsoms. - 150-
Suweet Jalian Sausage in Phylls with Honey Dijon - 100-
Ialian Meatballs-1.25-
Crisp Brie and Rasphberry Pluylls -125-
Cheete and Vegelable Portsbells with Tomats Coulis - 1.25-
Crab Cakes with Spicy Remsulade - 150-
Baked Cheese Shaud - 100-

Dnesh Chicken Tenders with Honey Mustard-1.25-
Chicken Zuesadillas with Cilants Salsa -1.25-
Cnispy Antichoke Hearts with Blue Cheese Vinaigrette - 100-
Chicken Cordon Blue -1.25-
Bacon-Whapped Scallsps - 150-
@WSWW with Horseradish Marmalade - 150-
Blachened Grouper Canapés with Auscads Maysnnaite - 150-
Salmon Catke with Crisp Jocaccia and Dill Créme Praiche - 150-

Cold Hors dvenures
Gougene -75-

Pita GMM wilh Hummud -75-
Tuna-Gilled Grape Tomatses -100-
Tomats-Basil Brschetla - 7100-
Black Olive Japenade -100-
Lemon-Parmesan Wafers -75-
Satmon and Dill Pinwheels - 1.25-
Tuna Tartar with Cucumber - 150-
Blackened Chichen Salad with Chipstle Maysnnaise on a Canr Chacker

Jomats-Basil-Bocconcini Shewers - 1.25-

Jumbs Shvimp. Cochitail -S40 per pound, (27-25 count shnimp)

Prices do not include NNC State Sales Tax o1 20% Service Charge.

-700-



Plated Dinners

Parties of 10 guests on less ane invited o srden Jrom sun A la Carte Dinner Menn. Groups over 10 are asked ls set a

plafedﬂppefé;a/,t
5auféecl.£amp€rmé€wée
-70.95-
Wild Mustvoom Cake .Séu'mp%ﬂwaenf
-9.95- WWW
-9.95-
Vngetable Raviol
Pasta sheets filled with grilled vegelables and ricstta cheese with spicy winaigretie. -7.95-
Soups
Chel s Daily Selection or Ysunr PBaverite
-3.50-
ﬂaemmgdacﬁ
Auailable with Entrees add -4-
Pear Salad
Critp Gocaccia and rasphery champagne vinaigretle
Arugula Sclad

Prices do not include NNC State Sales Tax o1 20% Service Charge. 7



Entrée Selections
(priced per person)
Al entrees include reshly baked club r6lls, house o1 Caesan salad, Chel4 selection of vegelable and starch and coffee
denvice,
RCC 4 Auand-Wining Slow. Reasted Prime Rib an Jus™
Garlic seatoned 1.2-04. cut served with rosemany jus and creamy horseradish sauce. -30-
WMW*
Grilled §-03. beef tenderlsin with red wine and shiidake mushroom demi-glace. -3.2-
Chicken Paillard Ouven-Baked Chicken Breast
Lightly breaded chicken breast with jrisée and Spinach, artichshe and red peppen filling with pert
nodemany shallot vinaigrette. -25- wine demi-glace. -25-
Crab-Stuffed Sole
Dnesh sole fillets with lump crab meat stnffing and lemon-taviagon cream. -25-
Soy-Glaged Salmon Fillet
Onange-ginger bewme blanc. -25-
Inesh Corn Sauité Dried Cherry and Saffron Risotts
With grilled 1guash, sven-rsasted tomatses, crispy Grilled succhini and tsasted almonds. - 18-
ohra and creamy polenta. - 18-
Wild Mushnoom Risolts

Dresh asparagus and lemon, parmesan and buffle oil. -79-
Beef and Salmon™ Beef and Crab Cake™*
6 03. rwatted bee| tonderlsin with port wine demi-glace 6 03. rwatted bee| tonderlsin with red wine reduction
-36- W—WWWWWW—MWZ\%
_40-
Chicken and Bee) Oscar*
demi-glace and lemon-tamiagon cream.
/R
Beof and Chicken
_36-
*4ﬂMWmMWWhMMWWMW@MMW

Dessent Selections
Carrot Catke /(W_flme Pie Sundae Bar
Pecan Pie Canamel 7471/@/6 Pie with Uanilla Bean Jee Cream,
New Yorh Cheosecahe Chocolate Peansit Budior Ple ot Fudge and Your Fauorits
Tinamisn Chocslate Decadence Toppings -5-
Red Viluet Catke Shauherries Romans)

Prices do not include NNC State Sales Tax o1 20% Service Charge. 8



2m%£aﬁd
/mm'mm 50 W)
Dinmen Buffet Includes Club Rolls and Butter and Jeed Jea and Coffee Service.

Salads
(choate 2)
Garden Pasta Salad
Cucumber and Red Onion Salad with Dill
Tomals Basil
House Salad-nesh Greens with Cucumbens, Camots and Baby Tomatses with Assorted Dressings
Caesar Salad, Clastical ﬂ/w/pa/mjmn
Chopped, Romaine, Toasted Walnuts, Dried Chemies, Blue Cheese Crumbles, Chemy Jematses and Crontons
with Uinaigrette Dresting
Vsgettable Coleslass

Entrees

Roast Top Sirlsin with Madeira Glase

Burgundy Braised Bee| Tips with Wild Mushssms and Thyme

Sliced Porke Loin with Demi-glace, Finisthed with Dijon Cream

Baked Salmon Fillet with Sweet Citws and, Basil Cream
Blackened o Reasted Gromper Fillets with Tropical Fruit Relish and Chile-Lime Butter
Brsiled Tilapia with Lemen Tamagon
Chicken Piccata

Tuwe Entrée Buffet -35-
Thee Entrée BW -40-

Alecompaniments
(choate 2)
Potats Puree Tender Green Beans
Roasted Red Bliss Potatses Vegetable Medley
Wild Rice Blend Parmesan and, Butter Broccsli
Rice Pila] Ouven-roasted Rast Vegelables
Ialian Stewed White Beans and Garlic Greens Melasses and Marjoram Glased Camots
Pests Parmesan Pasta Tomats and Comn Gratin
Potats and Cheddar Gratin
Cheljs Dessert Table

Prices do not include NNC State Sales Tax o1 20% Service Charge. 9



Cuaswal PBuyfets
Cookout Gun

Salads (choose 2)
House Salad~Cacsar Salad~Potts Salad~Pasts Salad~Carslina Coloshan~Watgato Salad

Breads (choste 1)
Cheddan Biscuits~Assontod Freshly Baked Rolls~Jalapens Corn Muffins

Enbrees (choose 2)
BR2 Chicken
Al Bee] Hambumgers and Hot Dogs
Smohed Pork Shoulder
Dnied Chicken
Crispy Pnied, Catlish with Tartar Sauce

ﬂcoampam'mefw /0/1004@,2}
Homemade Macarsni and, Cheese~Molasses and Onion Baked Be@m~@ﬂéaﬂ &’M Tnench Fnies~Onion @m@
~Corn on the Cob
Jeed, Tec and, Coffee Station

Dessents to Include Assorted Prowmies, Coskies, Lemon Bars and, %ﬂm Chaoice a% Pecan Pie, 7477@/@ Pie an Gruit C)/Mp
U

Pig Roast Backyard Grill
Whele Reasted Suckling Pig with Eastern and Western Hamburgens, Hot Dogs and Grilled Chicken Lreasts
BRI Sauces Neamonde Bakery Buns and Condiments
Southern Inied Chicken Polats Salad and Coleslan
Vegetable Coleslaw Watermelon Wedges and Prownies
Potats Salad Jeed Tea and, Coffee Station
Batked Beans -78-
Reasted Potats Wedges
Corn on the Cob
Jelapens Corn Pread
Shawbevy Shorteake

27

Prices do not include NNC State Sales Tax o1 20% Service Charge. 10



