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Seated Luncheon Menu
Menu One

$22 per person
Salad

Argyle House Salad with Honey Raspberry Vinaigrette

Entrées

(choice of two)

Boneless Breast of Chicken with Marsala Sauce

Boneless Breast of Chicken with Sun-Dried Tomato Sauce

Roasted Pork Loin with Brandied Cinnamon Apples
Dessert

(select one)
Scoop of Vanilla Ice Cream with Chocolate Sauce

Scoop of Raspberry Sorbet

Menu Two

$26 per person

Salad

Traditional Caesar Salad with Garlic Croutons
Entrées

(choice of two)

Pan-Seared Atlantic Salmon with Orange Horseradish Sauce
Jumbo Shrimp over Angel Hair Pasta with a Light Garlic Sauce

Grilled London Broil with Burgundy Mushroom Sauce

Dessert

(select one)
New York Cheesecake with Fresh Strawberries

Key Lime Pie

Menu Three

$30 per person

Salad

Field Greens with Caramelized Pecans, Boursin Cheese, Dried Berries and Balsamic Vinaigrette
Entrées

(choice of two)

Argyle Chicken Breast stuffed with Roasted Red Peppers, Spinach and Mozzarella Cheese

Maryland Jumbo Lump Crab Cake

Roasted New York Strip Steak with Blue Cheese Demi-Glace

Dessert

(select one)
New York Cheesecake with Fresh Strawberries

Chocolate Mousse Cake

Menu includes Chef’s vegetables and starch, freshly baked rolls and butter, coffee and tea service.

Prices are subject to 20% Service Charge and 6% Sales Tax.  Prices and availability subject to change.

