
Minim um  of  30 guest s

All Menus Include Freshly Brewed Regular  and Decaf feinat ed Cof fee, Assor t ed Hot  Teas and Iced Tea

Freshly Baked Rolls and But t er , Chef 's Select ion of  Assor t ed Desser t s and Cook ies

Memorial Luncheon

All prices are subject to change and a 22% service charge.

01/2026

Menu 1

$26 per  person

Deer f ield Mixed Greens Salad ? Field Greens, Shredded Carrots, Sliced Cucumbers, Tomatoes, Red Onion, 

House-Made Herbed Croutons, House-Made Balsamic Vinaigrette

Chicken Bruschet t a ? Grilled Chicken, Diced Tomato, Red Onion and Fresh Basil with Balsamic Reduction

Baked Penne ? Ricotta, Mozzarella, Parmesan Cheese, Marinara and Fresh Basil

Chef ?s Select ion of  St arch and Veget able

Menu 2

$30 per  person

Seasonal Sliced Fresh Fruit s and Ber r ies

Deer f ield Mixed Greens Salad ? Field Greens, Shredded Carrots, Sliced Cucumbers, Tomatoes, Red Onion,

House-Made Herbed Croutons, House Made Balsamic Vinaigrette

Salm on Confet t i ? North Atlantic Salmon, Julienne Vegetables ?Confetti? with Raspberry Vinaigrette

Deer f ield Cham pagne Chicken  ? Shiitake Mushroom, Sun-Dried Tomato, Artichoke Heart, Shallots in a

Champagne Cream Sauce

Chef ?s Select ion of  St arch and Veget able

Menu 3

$34 per  person

Seasonal Sliced Fresh Fruit s and Ber r ies

Maple Walnut  Salad ? California Mixed Greens, Red Onion, Sliced Strawberry, Grape Tomato, Crumbled 

Gorgonzola, Candied Walnuts, Maple Walnut Vinaigrette 

Sliced New York  St r ip St eak  -- Red Wine Demi-Glace

Gr il led Salm on Filet  ? Sherry and Roasted Tomato Crème and Fried Leek Garnish 

Past a Pr im avera ? Penne Pasta tossed with Seasonal Roasted Vegetables in Extra Virgin Olive Oil 

with Fresh Herb and Roasted Garlic Sauce 

Chef ?s Select ion of  St arch and Veget able
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