
There is an additional charge of $2.00 per person for groups under 20 
Buffet selections require a minimum of 15 guests 

All prices subject to 20% set up fee and 7.38% state tax 
 

 

Luncheon Buffets 
 

 

 
 

The Deli Delight 
Tray of sliced meats (Ham, Turkey, Roast Beef, Pastrami and Salami),  
Sliced cheddar, Swiss, and provolone cheeses, sliced tomatoes, onions, and lettuce 
Assorted deli rolls and breads, appropriate condiments, deluxe relish tray  
Choose two salads:  •Fresh bowls of fruit •Cole slaw •Caesar salad •Garden salad 
•Southwestern black bean and roasted corn salad •Pasta salad •Potato Salad 
•Marinated vegetable salad •Chicken Melon salad (with honey walnuts)   
Chef's selections of desserts 
Assorted soft drinks: Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale 
Freshly brewed coffee, a selection of premium teas 
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 Build Your Own Salad Bar 
Soup de jour  
A large basket of assorted rolls with whipped butter  
Mixed greens with a large display of toppings: Julienne ham and turkey, variety of 
peppers, broccoli, cauliflower, cherry tomatoes, celery, shredded carrots, sliced 
cucumbers, bacon bits, cheddar cheese, croutons and sliced red onions  
With an assortment of dressings 
Choose two salads:  •Fresh bowls of fruit •Cole slaw •Caesar salad •Garden salad 
•Southwestern black bean and roasted corn salad •Pasta salad •Potato Salad 
•Marinated vegetable salad •Chicken Melon salad (with honey walnuts)   
Chef's selections of desserts 
Assorted soft drinks: Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale 
Freshly brewed coffee, a selection of premium teas 
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 The Executive Luncheon 
Soup de jour 
Choose three sandwiches:  
•Hot mini Rueben •Tuna wrap with lettuce and tomato 
•Black forest sliced ham and Vermont cheddar cheese on a Miami onion roll with 
lettuce and tomato •Turkey breast, bacon, and cheddar cheese with lettuce and 
tomato on a club roll •Italian Combo on ciabatta bread  •Pastrami, onions and Swiss 
cheese on rye bread with mustard 
Choose a salad:  
•Fresh bowls of fruit •Cole slaw •Caesar salad •Garden salad •Southwestern black 
bean and roasted corn salad •Pasta salad •Potato Salad •Marinated vegetable salad 
•Chicken Melon salad (with honey walnuts)   
Choose a pasta:  
•Pasta primavera •Baked penne with mozzarella •Tortellini marinara.  
Choose a dessert:  
•Junior’s New York cheesecake  
•Blackout Chocolate cake 
•Strawberry Short Cake 
•Carrot cake  
•Brownies and Cookies 
Assorted soft drinks: Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale 
Freshly brewed coffee, a selection of premium teas 
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There is an additional charge of $2.00 per person for groups under 20 
Buffet selections require a minimum of 15 guests 

All prices subject to 20% set up fee and 7.38% state tax 
 

 
Luncheon Buffets continued 
 

 

 
 

Rioja’s Hot Lunch Buffet 
Tomato Mozzarella Tray with Balsamic Vinaigrette   
Penne Pasta Primavera 
Tuscan Garlic Shrimp with Plum Tomatoes in White Wine Lemon Butter Sauce 
Sliced Beef Sirloin in Mushroom Demi-glaze 
Chef’s Accompaniments 
Chef’s selection of desserts  
Assorted soft drinks: Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale 
Freshly brewed coffee, a selection of premium teas 
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 Luncheon Enhancements  No substitutions 

 
 

 Garden Salad 4 
 Tomato Mozzarella Tray with Balsamic Vinaigrette  4 
 Caesar Salad 5 
 Bowls of Fresh Fruit 3 
 Italian Wedding Soup 3 
 Tomato Basil Soup 4 
 Pasta Primavera 4 
 Cypress Chicken 8 
 Blackened Mediterranean Salmon 8 
 Tuna Melts 8 
 French Fries, Onion Rings or Sweet Potato Fries 3 
 Voss Water and Pellegrino (Sparkling and Non-Sparkling) 6 
 Poland Spring Water 3 

 
 

 
 
 
 
 

 
 
 
 
 
 

 


