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Breakfast

RELINE
CAFE
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Regular & decaf coffee served with a selection of teas

$3.95 (Per person)
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Served with coffee, selection of tea & orange juice
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Choose three

Fresh danishes, muffins, croissants, buttermilk scones & bagels
accompanied by specialty spreads

$7.95 (Per person)

Served with coffee, selection of tea & orange juice
Fresh fruit platter garnished with fresh berries & grapes,
accompanied by low-fat vanilla yogurt with fresh berries & granola

$12.95 (Per person)
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Hot chocolate $3.00pp

Mini pastries $4.50pp

Fruit Salad $3.00pp

Apple juice, orange juice $3.00pp

Before placing your order, please inform your server if a person in your party has a food allergy or intolerance.
*This item can be cooked to order. Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.
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Executive Lunch

$18.00 (Per person)

Includes two side salads, three entrées and assorted beverages & cookie platters
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Potato Salad ¢« Macaroni Salad ¢ Coleslaw ¢ Pasta Salad ¢ Fruit Salad
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Tuna Sandwich
Turkey Sandwich
Ham & Cheese Sandwich
Egg Salad Sandwich
Chicken Cutlet Sandwich

Chicken cutlet, asiago cheese, roasted
heirloom tomatoes, olive oil, lemon juice

Grilled Chicken Caesar Wrap

Grilled chicken, romaine, shredded parmesan
cheese & caesar dressing in a wrap

Buffalo Chicken Wrap

Crispy chicken tossed in buffalo sauce,
lettuce, tomato & bleu cheese in a wrap

Goat Cheese &

Roasted Beet Sandwich
Whipped goat cheese, thin-sliced roasted

yellow & red beets, microgreens, honey

Hummus & Grilled Veggie Sandwich
Zucchini, squash, eggplant & red peppers

on sliced multigrain bread

Egg Salad & Watercress Sandwich

French style egg salad with dijon &
creme fraiche, fresh watercress
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Water $2.50pp ¢ Soda $3.50pp
Iced Tea $3.50pp + Cookies $3.00pp
Brownies $3.00pp

Ham & Swiss Sandwich
Honey ham, swiss cheese,

tangy honey mustard & arugula

Prosciutto, Brie &
Fig Jam Sandwich +$3.00pp

On sliced multigrain bread

Chopped Greek Salad

Chopped romaine, feta cheese,
kalamata olives, red onions, cucumbers,
tomatoes &balsamic dressing

Mexican Street “Bowl”

Chipotle chicken, black beans, corn,
avocado, cotija cheese & lime rice with
chipotle dressing

Caesar Salad
Grilled chicken, crisp romaine & fresh-shaved

parmesan topped with garlic croutons served
with a creamy caesar dressing

Wild Garden Greens Salad

Grilled chicken, crisp romaine, tomato &

cucumber topped with garlic croutons

served with a lemon vinaigrette
-

Before placing your order, please inform your server if a person in your party has a food allergy or intolerance.

*This item can be cooked to order. Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your
risk of foodborne illness, especially if you have certain medical conditions.




