
*Items contain or may contain undercooked ingredients.   
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. 

 
All Food and Beverage is Subject to Six Percent Sales Tax and Twenty Percent Service Charge. 

PLATED LUNCH ENTRÉES 
Luncheon entrees include Rugby Garden Salad, Seasonal Vegetables and French Rolls 

Freshly Brewed Coffee, Decaffeinated Coffee and Townsend Tea Assortment 
 
 
 

Chicken and Potato 
Sautéed Chicken Breast, Fingerling Potato Lyonnaise,  

Michigan Morel Sauce 

$24 per person 

 

 
Chicken and Dumplings 

Airline Chicken Breast, Potato Gnocchi, Veloutè  

$28 per person 

 

 
Chicken Piccata 

Roasted Boneless Chicken Breast with Artichoke Hearts, Wild Mushroom 

Polenta  

or Roasted Garlic Whipped Potatoes, Capers and Lemon Beurre Blanc 

$24 per person 

 

 
Chicken Birmingham 

Roasted Boneless Chicken Breast stuffed with Boursin Cheese Florentine 

Tarragon Mushroom Sauce with Dauphioise Potatoes 

$25 per person 

 

 
Atlantic Salmon 

Pan Seared Atlantic Salmon, Warm Grain Mustard Potato Salad, Cider 

Reduction 

$26 per person 

 

 
Baked Whitefish 

Panko Crusted Whitefish, Dill Beurre Blanc and Rice Pilaf 

$26 per person 

 
 

 
 



*Items contain or may contain undercooked ingredients.   
Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. 

 
All Food and Beverage is Subject to Six Percent Sales Tax and Twenty Percent Service Charge. 

PLATED LUNCH ENTRÉES (Continued) 
Luncheon entrees include Rugby Garden Salad, Seasonal Vegetables and French Rolls 

Freshly Brewed Coffee, Decaffeinated Coffee and Townsend Tea Assortment 

 

 

 

Beef Stroganoff 
Prime Beef Tips, Homemade Pasta, Seasonal Mushrooms, Caramelized Pearl 

Onions 

Traditional Stroganoff Sauce 

$28 per person 

 

 

Lobster Risotto 
Maine Lobster, Mascarpone Cheese, Summer Black Truffles, Green and White 

Asparagus 

$34 per person 

 

 

Pan Seared Chilean Sea Bass 
Tomato Basil Gratin and Herb Butter Sauce, Smashed Yukon Potatoes 

$32 per person 
 

 

Char-Grilled Prime Filet Mignon 
6oz. Char-Grilled Prime Filet Mignon with Cabernet Bordelaise Sauce, Garlic 

Mashed Potatoes 

$38 per person 

 

 

Penne Pasta 
Artichoke Hearts, Roma Tomato, Roasted Sweet Garlic Caper Berries 

Fresh Basil and Roasted Pine Nuts 

$22 per person 

 

 

Wild Mushroom Ravioli 
Garnished with Julienne Vegetables, and Marsala Cream Sauce 

$22 per person 

 

 

Herb Risotto 
Portobello Mushrooms, Fresh Vegetables and Red Pepper Coulis 

$22 per person 


