
November 2008 

 
 

Epicurean Boxed Lunch Options 
 
 
 
 

SELECT FROM: 
 

Epicurean All White Meat Chicken Salad, 
Boar’s Head Honey Glazed Ham, Roasted Turkey Breast,  

Or Roast Beef  
Albacore Tuna Salad, Vegetarian or Spicy Pimento 

 
 

PLEASE SELECT TWO SIDE DISHES 
Garden Pasta Salad, Epicurean Potato Salad, Fresh Fruit Cup  

 
 

PLEASE SELECT A BAKERY SWEET 
One Large Gourmet Cookie or an Original Killer Brownie Bar  

 
 
 

$9.99 Each 
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Executive Boxed Lunch  
 

New York Deli Sandwich Selections: 
 

The Tanglewood 
Grilled Breast of Chicken, Artichoke Relish, Vine Ripe Tomatoes,  

Fresh Mozzarella, Pesto Mayonnaise, Baby Greens, 
Pan Rustique Flat Bread 

 
The Texan 

Boar’s Head Roast Beef, Saga Blue Cheese Spread,  
Tangy Watercress, Horseradish Mayonnaise, 

Multi Grain Bread 
 

The River Oaks 
Rotisserie Turkey Breast, Smoky Swiss Cheese,  
Raspberry Chipotle Sauce, Lettuce, Tomatoes, 

Country White Bread 
 

The Epicurean 
All White Meat Chicken Salad, Boar’s Head Havarti Cheese,  

Mixed Greens And Vine Ripened Tomatoes, 
Multi Grain Bread 

 
The Galleria BLTA  

Boar’s Head Honey Maple Turkey Breast, Mayonnaise 
Bacon, Lettuce, Tomato, Avocado, Sprouts, 

Country White Bread 
 

The San Felipe 
Our Pimento Cheese Spread, Boar’s Head Honey Maple Ham,  
Sliced Tomato, Red Onion, Cilantro, Tomato Chipotle Spread, 

Rye Bread 
 

Choice Of Two: Garden Pasta Salad 
   Epicurean Potato Salad  
   Fresh Fruit And Berries 
 

Choice Of One: Lay’s Potato Chips or Doritos Chips 
Stacy’s All Natural Pita Chips 

   Dirty’s All Natural Potato Chips 
 

Choice Of One: Two Gourmet Supreme Cookies 
Lemon Squares or Original Killer Brownie Bar   

 

$13.99 Each
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Luncheon Buffets 
 

Luncheon Buffet Menus include Mixed Field Greens Salad and Two Dressings, One 
Entrée, Two Side Dishes, Dinner Rolls and Butter  

$16.99 per person 
 

Rotisserie Chicken 
Marinated Jumbo Chickens Roasted to hold in all the Flavors and Juices 

Choose from our Original or Rosemary Lemon Pepper Seasoning 
 
 

Pecan Crusted Chicken 
Boneless Breast of Chicken Seasoned and Crusted with Pecans,  

Pan-Roasted with a Honey Lemon Sauce 
 
 

Epicurean’s Own Boneless Skinless Fried Chicken Breast 
Tender and Juicy, Finished with Garlic Butter, Dill and Parsley 

 
 

Oscar’s Chicken and Cheese Enchiladas 
Served with Red Enchilada Sauce, Cheese and Sour Cream 

 
 

Mom’s Homemade Meatloaf  
Lean Ground Beef Mixed with Loads of Veggies and Spices 

Served with a Mushroom Sauce 
 

Beef Brisket 
Braised Brisket of Beef with Red Wine, Carrots and a Rich Brown Sauce 

Or Hickory Smoked and served with a Honey Barbeque Sauce 
 

Beef Fajitas 
Our Own Marinated Skirt Steak, Seasoned and Served with the spices,   

 With Sautéed Onions and Peppers and Warm Tortillas 
 

Soup and Salad Luncheon Buffet 
Chef’s Choice of Soup, Bread Display, Chicken or Tuna Salad and  

Two Side Salads and Our Mixed Green Salad 
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Roasted Loin of Pork  

Boneless Loin of Pork Seasoned and Seared and Roasted and Served  
with a Orange Honey Mustard Glace 

 
 

Martha’s Barbeque Pork Ribs 
Tender, Juicy and Brushed with a Honey Barbeque Sauce  

Don’t Forget Extra Napkins! 
 
 

Pasta Tuscany 
Penne Pasta with Sliced Grilled Chicken Breast, Artichoke hearts, Peas, Olives, 

Red Peppers and a Creamy Pesto Sauce 
  
 

Pasta Azteca 
Ziti Pasta with Sliced Grilled Chicken, Roasted Corn, Black Beans, Red Bell Pepper 

and a Cilantro Cream Sauce 
 
 

Homemade Lasagna 
Mama’s Homemade Meat Lasagna with Marinara Sauce 

or 
Vegetable Lasagna with Alfredo Sauce 

  
 

Fettuccine “Micki” 
Crimini Mushrooms, Asparagus, Roasted Tomatoes, Spinach and Feta Cheese 

with a Basil and Lemon Flavored Cream Sauce 
 
 

Mahi Mahi 
Egg Battered and Sauteed, Finished with Pineapple, Macadamia Nuts,  

Parsley and Butter 
 

 
 

Minimum 25 Guests Please 
 

All Food is Delivered in Disposable Pans.   
Chafing Dishes are Available for a Nominal Fee 

Luncheon Buffets Include Disposable Plates and Silverware Napkin Packs 
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Side Dish Selections for Luncheon Menus 
 

Wild Rice Pilaf 
Mixed Grain Pilaf 

Spanish Rice 
Stir Fried Rice 

Garlic Mashed Potatoes 
Roasted Herb Baby Potatoes 

Parsley New Potatoes with Sour Cream 
Charro Beans 

Barbeque Beans 
Medley of Seasonal Vegetables 

Green Beans with Mushrooms and Onions 
Sesame Lemon Carrots 

Zucchini Provencale 
Broccoli 

Cauliflower 
 
 

 
 

 
 
 
 
 
 
 
 
 


