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PLATED LUNCH SANDWICHES AND SALADS

See Reverse Side for executive lunch entrees

The Croissant Lunch
Fresh Fruit Cup

Oversized Croissant Stuffed with Your Choice of One:
  Roast Turkey Breast & Swiss Cheese, 

Virginia Ham & Cheddar,
Roast Beef and Swiss, Chicken Salad or Tuna Salad

Served with Lettuce, Tomato,
Red Onion and Dill Pickle Spear

Includes Choice of: Fruit Cup, French Fries, Cup of Soup,
Creamy Cole Slaw, Home-Style Potato Salad or Potato Chips.

Chef’s Choice of Dessert, Choice of Beverage
$11.25 Per Person

It’s a Wrap
Choice of Grilled Chicken Caesar, Buffalo or 

Southern Chicken, Grilled Vegetable, Deli Club, BLT or Cajun 
Ham Wrap with Cheese, Lettuce, Tomato, 

Red Onion and Dill Pickle.  
Includes Choice of: Fruit Cup, French Fries, Cup of Soup,

Creamy Cole Slaw, Home-Style Potato Salad or Potato Chips.
Chef’s Choice of Dessert, Choice of Beverage 

$10.95 Per Person

The Classic Reuben
Choice of Traditional Corned Beef or Roasted Turkey 

Breast with Swiss Cheese and Sauerkraut
 Grilled on Seeded Rye Bread

 Served with a Dill Pickle Spear.
Includes Choice of: Fruit Cup, French Fries, Cup of Soup,

Creamy Cole Slaw, Home-Style Potato Salad or Potato Chips.
Chef’s Choice of Dessert, Choice of Beverage 

$11.25 Per Person

Grilled Chicken Sandwich
Grilled Chicken Breast with Provolone

on a Kaiser Bun
Served with Mango Mustard

Includes Choice of: Fruit Cup, French Fries, Cup of Soup,
Creamy Cole Slaw, Home-Style Potato Salad or Potato Chips.

Chef’s Choice of Dessert, Choice of Beverage
$13.75 Per Person

Smokehouse
Choice of our In-House Smoked BBQ Pulled Pork,

Chicken or Beef with Cheese Grilled On Choice Of Bread
 Served With A Dill Pickle Spear

 Includes Choice of: Fruit Cup, French Fries, Cup of Soup,
Creamy Cole Slaw, Home-Style Potato Salad or Potato Chips.

Chef’s Choice of Dessert 
Choice of Beverage 
$11.25 Per Person

Chicken Caesar Salad
Crisp Romaine Lettuce Tossed with Grilled Chicken,

Parmesan Cheese
Toasted Croutons
Caesar Dressing

Chef’s Choice of Dessert
Choice of Beverage 
$11.25 Per Person

Oriental Cashew Chicken Salad
Mixed Greens Topped with Grilled Chicken Strips,

Dry Roasted Cashew Nuts
Fried Won Ton Strips, Toasted Sesame Seeds,

Oriental Sesame Dressing
Rolls and Butter

Chef’s Choice of Dessert
Choice of Beverage 
$12.25 Per Person

Ohio Heartland Salad
Fresh Mixed Greens, Sliced Boiled Egg, Tomato,

Cheddar and Mozzarella Cheeses, 
Sliced Southern- Fried Chicken Tenders.

Topped with Toasted Croutons
Buttermilk Ranch Dressing

Rolls and Butter
Chef’s Choice of Dessert

Choice of Beverage 
$13.50 Per Person

All Prices are Subject to a 20% Service Charge and Sales Tax.   Prices are Subject to Change

Guarantees Must be Provided 72 Hours Prior to the Function.
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Plated Executive lunch entrees 

Lunch Entrees Include: 
Tossed Garden Salad

Chef’s Vegetable of the Day 
Rolls and Butter

Chef’s Choice of Dessert
Choice of Beverage

See Reverse Side for plated lunch sandwiches and salads

Chicken Francaise
Breast of Chicken Lightly Sautéed with 

a Parmesan Egg Batter
Finished Baked and topped with Sliced Lemon

Served with Rice Pilaf
$15.75 Per Person

Chicken Piccata 
Sautéed Breast of Chicken with

Lemon Caper Butter Sauce
Served with Rice Pilaf

$14.50 Per Person

Herb-Seasoned Baked Chicken Breast 
Boneless Chicken Breast Seasoned with 

Our Special Herb Blend with Veloute Sauce
Served with Chef’s Choice of Potato

$13.50 Per Person
 

Teriyaki Chicken Stir-Fry
Chicken Stir Fried 

with an Oriental Blend of Vegetables
Served Over Steamed Rice

$15.75 Per Person

Sesame Ginger Beef Stir-Fry
Beef Stir-Fried 

with an Oriental Blend of Vegetables
Served Over Steamed Rice

$15.75 Per Person

Cornbread Stuffed Chicken Breast
Breast of Chicken with Bavarian Ham 

and Cornbread Stuffing
Served with Chef’s Choice of Potatoes

$17.95 Per Person

Beef Burgundy With Sautéed Mushrooms
Sautéed Beef Tips and Mushrooms
Served in a Rich Mushroom Gravy 

Over Buttered Noodles
$ 15.75   Per Person

Herb Crusted Fish of the Day
Broiled Fillet Crowned with a Blend Of Herbs 

Tossed with Panko Bread Crumbs, 
Drizzled with Honey Bourbon Glaze

Served with Chef’s Choice of Potatoes
$17.95 Per Person

Roasted Pork Loin With Herbs
Oven-Roasted and Drizzled with a Rich Demi-Glace

Served with Garlic Smashed Potatoes
$15.75 Per Person

Meat or Garden Vegetable Lasagna
Your Choice of a Hearty Meat and Cheese Lasagna

or a Creamy Vegetable Lasagna
Served with a Garlic Bread Stick

$13.50 Per Person

Guarantees Must be Provided 72 Hours Prior to the Function.

All Prices are Subject to a 20% Service Charge and Sales Tax.   Prices are Subject to Change

Primavera
Sautéed Garden Vegetables with a Rich Cheese Sauce

Served Over Fettuccini Noodles
Served with a Garlic Bread Stick

$14.50 Per Person
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Sandwich Board
Creamy Cole Slaw

 Tri-Colored Pasta Salad
Potato Chips 

Roast Beef, Turkey Breast, Virginia Ham
Capri cola, Salami and Pepperoni

American, Swiss and Pepper Jack Cheeses
Leaf Lettuce, Sliced Tomato and Onions

 Condiments
Assorted Breads and Sandwich Rolls

 Jumbo Cookies and Brownies
Choice of Beverage
$13.50 Per Person

Wrap It Up
 Creamy Cole Slaw

Tri-Colored Pasta Salad
Choice of Three:  Grilled Chicken Caesar, Buffalo

 Chicken, Grilled Vegetable, Deli Club, BLT or 
Cajun Ham Wraps

Potato Chips
Chef’s Choice of Dessert

Choice of Beverage
$13.50 Per Person

The Discover Ohio Picnic
Creamy Cole Slaw

 Home-Style Potato Salad
BBQ Baked Beans

Hamburgers and Hot Dogs
Relish Tray 
Condiments

 Potato Chips
Chef’s Choice of Dessert

Choice of Beverage
$13.50 Per Person

Pizza Party  
Caesar Salad Bar with all the trimmings

Assorted Freshly Baked Pizzas 
Breadsticks Brushed with Garlic Butter 

New York Style Cheesecake 
Choice of Beverage
 $15.75 Per Person

Stuff Your Own Pita  
Home-Style Potato Salad
Chilled Macaroni Salad

Marinated Three Bean Salad 
Potato Chips

Stuff Your Pita with Chicken Salad, Tuna Salad
Shaved Turkey and Roast Beef.

Garnishments of Alfalfa Sprouts, Grated Cheese, 
Diced Tomatoes and Black Olives

Chef’s Choice of Dessert
Choice of Beverage
$15.75 Per Person

Baked Potato and Chili Bar
Homemade Chili
Mini Salad Bar 

Baked Idaho Potatoes 
Crumbled Bacon Bits and Diced Chives 

Shredded Cheddar and Mozzarella Cheeses, Sour Cream
Diced Turkey, Ham

Steamed Broccoli Florets
Rolls and Butter 

Chef’s Choice of Dessert 
Choice of Beverage
$14.50 Per Person

See Reverse Side for executive BOX LUNCH OPTIONS

LUNCH BUFFETS
Guarantees Must be Provided 72 Hours Prior to the Function.

$50.00 Surcharge Will be Applied to all Functions with Less than a 25-Person Guarantee.
All Prices are Subject to a 20% Service Charge and Sales Tax.   Prices are Subject to Change
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See Reverse Side for executive lunch bUFFETS

BOX LUNCHES
Guarantees Must be Provided 72 Hours Prior to the Function.

All Prices are Subject to a 20% Service Charge and Sales Tax.   Prices are Subject to Change

SALT FORK  Resort                                                             

THE LUNCH PAIL
Choice of: 

Roast Beef, Turkey and 
Ham Sandwich (1 Type Per Box) 

with Assorted Condiments 
Bag of Chips

Whole Fresh Fruit
Fresh Baked Cookie 

Assorted Soda 
(Marinated Roasted Vegetable 

Sandwich Available Upon Request)
$11.95 Per Person

Salt Fork Picnic Lunch Box
Two Pieces of Southern Buttermilk 

Fried Chicken, Served Cold
Cole Slaw

Bag of Chips
Whole Fresh Fruit

Fresh Baked Cookie
Assorted Soda

$12.95 Per Person

CHICKEN IN THE GARDEN
Grilled Chicken Breast Served on a Bed 

of Mixed Greens with Raspberry Vinaigrette 
Cubed Cheese

Grapes and Berries 
Hard Roll with Butter
Fresh Baked Cookie

Assorted Soda
$13.95 Per Person

THE EXECUTIVE BOX LUNCH
Choice of One or Two:

Grilled Marinated Chicken Breast 
Topped with Smoked Gouda Cheese 

on a Toasted Wheat Kaiser Bun
with Lettuce Leaf and Tomato

   Sliced Roast Beef with Beefsteak Tomato, 
Maui Onion on an Onion Roll

   Sliced Turkey with Stone Ground Mustard, 
Sprouts and Tomato on a Croissant

   Italian Style Sub with Salami, Mortadella, 
Pepperoni, Topped with Lettuce and Tomato

   
Greek Style Vegetable Pita 

with a Creamy Cucumber Sauce

Lunch Includes:
Chef’s Salad Selection 

Whole Fresh Fruit
Fresh Baked Cookie

Assorted Soda
$13.95 Per Person




