PALOMAR

LUNCHMENUS



Lunclﬁcon Bugcts

5a/vador “ali* Butfet

Soup of the Day

[earts of Komaine Salac{ with Tﬂerbed Goat Cheese, Smokec*] Fumpkin Seecls

and Strawbeny \/fnaigrette
Flat{:ers of Oven Roaf.tec{ Turkey F)reast, Smokec{ Ham and Koast E)eeF

Slicec] Assori:ed Cheeses, Tomatoes, Lettuce, Red C)m'on, FCPPCI‘S and Fick]es
Artisan Preads
Magonnas’se, lmporte& Dﬂon Mustard and C/hipoﬂe Spread

Fl‘éBHy C:ookec‘{ Fotato Cl")fPS and Macaronf Salad
I:res‘"llg Baked COO‘K{@S and Browm’es
]:reshly Brewecl }ced hr@a, I”f) C‘o#ees and Water

$2.9.00 per person

Deli f’jugﬁt Add ~On:

]m ~orted Olivc Ta 3enn<{e} SOUH“)C!‘H (;lwow (;}wow, /\r{:iclwoke H@m‘t Relis\w and Fimento (ln(cac fi Sread
f f F

$%.00 per person

Additional Deli Buffet Add ~On Jtems:

(henoa Salami
Sliced Frosch,xtto F1am
/—\r(:ic\wokc Hcar{: Rcliﬁh
(J%s)c Tuna Sn|a<!
I g Selad with Madras Curry
Cﬁni:l‘a] 214 Cl]wic‘,«in S[}IAA with Walnuts and (:jl"ﬂPCﬁ

$5.00 per person, for 2 selections



American Giothic
T omato Pasil Soup

Mixed Green Salad with 5weet Tuexas Mromatoes, Age& Cheddar Cheese,
Buttered Croutons and Herbeé Buttermi;k Dressing

Cherrﬂ m]—omato, Mouare”a and Cucumber Salad with Basil
WaHorF 5313(4 with /—\Pples, Wa]nuts, Grapes and Celely

Central 214 (Chicken Salad Sandwiches on Wheat Pread
with Wa|nut5 and Ked GraPes

Classic Grilled Cheese Sandwiches on T exas T oast and Wheat T oast
Classic Deviled [ ggs
Ambrosia Salad with [Fresh Citrus and Coconut
Danana Cream Cupcakes
Freﬁlwllg Drewed Jced Tea, ly Coffees and Water

$%1.00 per person

Koman | 70//'(1’35
C;Ia&eia (aesar fia!ac‘l with Romaine |_ettuce
and Shaved Reg\%‘iano FParmesan (Cheese

A}Mhree C:}WCCSC and \/egetable C:RIL()I'HCS

StuFfed Stromboli

with Jtalian i“}nu:sagc and Mozzarella
r)ake({ YA F)vata with f\/lozz.are”a and Meat Szmcc
Marsala Chicken ff)cnlolﬁpini with Artichoke and SPinnclw
IB’]L("A \/eg)etzi bles with h‘romato»vC)"egza no Kag‘out
Carlic Pyread
Jtalian Cream Cake Pites
I:reshlg Pyrewed Jeced T ea, ]”9 (Coffees and Water

$%4.00 per person

[rieds

Soutlwwcstcm C,aesnr fjnl:a({ with (:lwipotfc [)r‘cs:%ing

C}ri“ed \»Jum])o ff)\wrfmp with Ancho (lnic and

S}un»]) ried T omatoes

I\/\m‘inntcci (;]‘ﬂc‘.{erx “Mo]e Fo!)lano”

Flour Arrorizi”ns, (t,ilarm‘o, (Orions and Lime
For’& T.ama!e?) with ]""iouse Mnde Snlsa

\'/jautéedl ):1"65]1 \/cgci:ab]es and

Fotatoefz with fz7li\/ex‘ed Aimoncb

Cilantro r}th f)e:m:‘, and Mexican Kice

Cinnamon Churros
;:resmﬂ Prewed |ced T ea, I”L) Coffees and Water

$%8.00 per person



5[32/’/73’ Saddles

lce!:»erg Salad with I:reslﬂ Cucumbers, Tomatoes, f—]ousmmade Croutons, Juliennec‘l Carrots and Ranclw Dressing

Smoked Prisket with Shiner Bock BBQ/S@UCC

\C)Picy Gri”ec{ Chicken Breast with Red Ef)e C-]ravy

Classic Co!e Slqw

Ranch 5ty|e Baked Beans with Bacon and Brown Sugar

Roasted KC(‘! Bziss Fota(’.oes with C-‘]wec{dar‘, Bacon and 5ca”ions

Jalapeﬁo & C}wec{dar C‘om Brcacl

Seasonal [ruit Cobbler with \/ani”a WHPPed (ream

Fre5|1|9 Brewed ]ced ~brea, Lemona({e, ]”Lj C/o”eem and Watcr

$%9.00 per person

Southem 5ou]

fiouf:lwern C]wicken and ])ump}ing Soup

[earts of Romaine Salad with [ickled C)km,
“ormbread Croutons and Sweet Vidalia Onion Vinaigrette
- <>

Eﬁlackene& Catfish [illets with Remoulade
Slow Roasted Dry Rubbed Fulled Pork with

Carolina Pa rl)eq ue Sauces
Served with Mini E)uns

Bolack ¥ yed Peas with Smaked Ham and Rice
Molnssc:’» Roasit@(l. fjwect Foi::ﬂ:oes
FPeach C:Obbl@l' with Mini:}ulep (:ream
C;l'weddar Piscuits, \Jn!npeﬁo (ombread and Honeﬂ Putter

Sweet Nren, ]"__emonacle s ]”g Cio{:{:ccs and Water

$%8.00 per person

National Lampoon’s European Vacation

I?ja])y Spinaclw 5;3];](‘1 with Prie, Caramelized Fem‘s
and Mustard C;|mmpagnc \/inafgrf:ttc

Artisan Snlumi: The Chefs f}je]ec,i:iorx of Cured Meats

with lt‘ﬂl?‘())"t(i(f] MUS{?BI‘C]E; and (r;omfc!wnes
/\ssor{:ed fiuroPean 5:1 usages 1'n<:|(,1<4iragz
f)mi:wt.l rst and l<n<)c.‘r<wt,xr51:
]mPorteci Muﬁ:ar&s

}5(‘6( Eﬁriﬁ‘,«f,{: Ef)auer!)r:ﬂ:en with ]"‘10;‘5era(‘“5}1 (:,rca m 5;1(.1(.@

Cierman [otato Salad with Mustard, \/incgar‘, Orion

.......

mror[)ec{o I<OHQ and [5;)%{461'{165
/\pre St:rudel and Cjcrnmn C,}woc.ofa te (:;ﬂ«: fjclum‘e:s
]:rcﬁlniy Brewe& !ccd " ]7@;1, ]Hﬁ C/o{:{:ees and \Natcr

$%9.00 per person



M/ng Dﬂnasfﬂ

Asian Chopped Sa!ad with Lettuce, N3P3 Cabbage, SI'xrecHed Carroi:s, Thai Bas”, Diced Tomato,
Cr{s >y \Wontons and Sesamc Ginger Vinaigrette
PY g 8

Thai Coconut Chicken Soup with Meushrooms, T omato and C;r’lantro
Orange Marinated Clwicken breast |_ettuce Wraps with C]inger Infused 505 Sauce, (arlic and C]nifi

Five Spice Roasted ])ork | _oin with C]inger, Onion, FCPPCI‘EI,
Ci]ant:ro and T hai Noodles in Mild (ireen Currg Sauce

Mongolian Peef with Sweet Garlic, Soy, Seallion, Snow Peas and White Mushrooms
Steamed Jasmine Rice with Ginger, Scallion, Minced Red Bell Fepperand Carrots
Sesame Stir [ried Vegetables with Baby Corm, Baby Bok Choy and Water Chestnuts
Ginger Carrot Cake
Freshly Prewed Jeed Tea, ly Coffees and Water

$%6.00 per person
Pirates of Penzance {Underthe Tuscan Sun
Fanzanella Dalad with Seasonal (ireens, Shaved Parmesan,
SHeafood Chowder with Scotch Bonnet: FePPer I ssence Marinated Cucumber and Roma T omatoes with
C)regano»f_))asf] \/innigréf:tc
and Mangc>~Li|ﬂe \/inaigl“ette Paked Eig&g}ﬂnnt Farmc&an with [ resh Mozzarella
T omato Pasil Sauce
/\Hspice Marinated Chicken with Rice and Lcntils

Fcﬂrato Cinocchi with fﬁ]wriml:») (I] b and FCZ?S

Roasted 5 picy Je;L FPork | oin with Dried Cherrg Sauce With T arragon :rea m
prey Y s}
Pan Seared ﬁl]c!\ Clod with FPenne Fasta with Marinated (Chicken and
fjizcwcd A]Momnt:o \/eget:—a ble Rngoui: Fa rmesan (}11"(-::1 m S)ﬂ uce
F)roiled Ynms with [Kum BLJH:@;“ nguirue in Ke& 5auce with f}lﬁic\tj Fork and Eﬁee{: Meatballs

- . g
Cmrlxc f)ngt,xei:teﬁ

_]qropic.nl Fruit T arts with C;ocoa nut Rum Cream

]:reslvlg E)rewec{ ]ced mrca, I”}J C‘ogees and Water

}':res}wlg Brcweé Jced T/cn) “I}J Co%m and Water
$%4.00 per person

$%8.00 per person



gﬁwec 4 ﬁome A/a[)ama

Babg ]ceberg Wedge Salad with Applcwooé Smoked Bacon, Smoke\g Fecans, Diced Red Onions and
Magtag Blue Cheese Dressfng

C}n’cken Breast }Dot Fie with Fresh \/egetables
in Creamg 5}16:‘1‘3 and Mushroom Sauce

Beer Braisec{ Bonefcss Beef Short Ril)s
with [ ge Noodles

55
C]reen Beans with Sautéed Mushrooms
Yellow Caooseneck f)quash (asserole with Cheddar Cheese
Creamﬂ CJne&dar Mac w Cheese

Warm ]{O”b and Butter

Panana Fudc{ing with Nilla Wafers and \/\/hippe& (ream
Served in |ndividual Coffee Mugﬁ

]':re:s]w]g [’)rewed lccd ](‘3, ]”\z} (:lo{jfees and Water

$%7.00 per person



