BHCC Sit Down Luncheon Selections
$23++

All Menus are Served with Freshly Brewed Iced Tea and Old Fashioned Lemonade, Regular and
Decaffeinated Coffee and Assorted Hot Teas with Lemon and Honey

Entrees Selections

(Please Select up to Four Options for your Luncheon. Entrée Counts are Required
One Week in Advance for any Group with over 15 Guests)

Trilogy of Assorted Salads

An assortment on Chicken, Tuna and Pasta Primavera salads

BHCC Asian Style Chicken Salad
Shredded Chicken, Shredded Napa Cabbage, Carrots, Snow Peas, Roasted Cashews, Wonton Skins and Rice

Noodles served with a Peanut Dressing

California Field Greens Salad
Accompanied by Roasted Breast of Chicken, Grilled Vegetables and a Balsamic Vinaigrette

Stuffed Chicken Breast
Stuffed Chicken with Sautéed Garlic, Spinach & Shallots in a White Wine Sauce

Lemon Pepper Linguini
Sun Dried Tomatoes, Marinated Artichoke Hearts, Broccoli Florets,
White Wine and Parmesan Cheese

Cobb Salad
Roasted Chicken Breast, Smoked Bacon, Hard Boiled Eggs, Heirloom Tomatoes, Iceberg Lettuce,
Scallions, Roquefort Cheese and Avocado with Tomato Vinaigrette

Californian Market Salad

Baby Arugala, Candied Pecans, Cashews, Tomatoes, Cranberries, Avocado, Romaine Lettuce,
Red Onions, and Crumbled Goat Cheese, served with a Walnut Vinaigrette

Desserts
(Please Select One)

Raspberry and Mango Sorbet

Homemade all-natural sorbets served with crisp wafers

Key Lime Mousse Pie
Sweet and Tart Key Lime Pie topped with citrus infused Whipped Créme

Berry Tartlet
Short Pastry Tart covered with a Thin Layer of Almond Cream and a Mix of Red Currants,

Blueberries and Raspberries

Chocolate Caramel Pyramid
Pyramid-shaped Bitter Chocolate Mousse with a Molten Caramel Center




20% Service Charge & 8.25% Sales Tax Applies To All Food & Beverage

All Selections can be customized to best suit the need of your event. Please consult your catering representative for a quote.




