
 

Restaurant & gardens 

 

 Luncheon Menus  
 

 

--From the Garden-- 

Our Entrée Salad Luncheons offer a four-course service, featuring our Signature Scoozi, 
Soup du Jour and your selection of (3) Entrees and (2) Desserts 

   

First course 
 

Housemade Scoozi  
gorgonzola & green onion flatbread, garlic rub, and served with tomato fresca  

 

 

second Course 
 

Soup du Jour 
housemade daily 

 

 

Entrée Salad Selections 

Selection of Three: 
 

Gilled Chicken Caesar Salad  
romaine lettuce, grilled chicken breast, creamy garlic-anchovy dressing, sundried tomatoes, parmesan   

$28 
 

Blackened Salmon Caesar  
grilled salmon, romaine lettuce, creamy garlic-anchovy dressing, sundried tomatoes, parmesan   

$30 
 
 
 



Barone’s Seafood Salad  
grilled prawns, scallops & Maryland blue crab puffs, mixed spring greens, grilled asparagus, citrus vinaigrette  

$34 
 

Pecan & Sesame Crusted Ahi Salad  
mixed organic greens, spicy rice wine-ginger vinaigrette, cucumber, carrot & celery slaw  

$34 
 

New York Wedge 
sliced prime grade New York beef, toy box tomatoes, crispy onion strings, caramelized pecans, crisp bacon, Maytag 

bleu cheese  
$34 

 
Apple Chicken Salad  

sliced gala apples, golden raisins, chopped celery, caramelized pecans, gorgonzola, apple cider vinaigrette  
$30 

 

 

--From the Grill-- 
Our Banquet-style Luncheons offer a four-course service, featuring our Signature Scoozi, 

and your selection of Starter, (3) Entrees and (2) Desserts 

 

  First course   
 

Housemade Scoozi  
gorgonzola & green onion flatbread, garlic rub, and served with tomato fresca  

 

SECOND COURSE                                                                                                                                  
selection of one  

 

Soup du Jour                                                                                                                                           

housemade daily                                                                                                                               

Organic Baby Greens Salad                                                                                                                    

caramelized pecans, dried cranberries, gorgonzola, sherry vinaigrette  

Classic Caesar Salad                                                                                                                                                             

romaine hearts, sundried tomatoes, creamy garlic-anchovy dressing, parmesan reggiano 

 



 

ENTRÉE Selections                                                                                                                            

selection of three 

                                                                                                                                                        

Chicken Marsala                                                                                                                                              
fresh rosemary, shiitake mushrooms, marsala wine                                                                                          

roasted potatoes & fresh seasonal vegetables                                                                                                            
$34 

Salmon Filet                                                                                                                                    

grilled, lemongrass beurre blanc, dill & white truffle aioli                                                                                                      

roasted potatoes & fresh seasonal vegetables                                                                                                            

$34 

Pan Roasted Swordfish                                                                                                                               

roasted bell pepper-corn relish                                                                                                                     

buttermilk mashed potatoes & fresh seasonal vegetables                                                                                                                                                                                                                                              

$38 

Scallops Spiedini                                                                                                                                             

applewood-smoked bacon wrapped sea scallops, roasted garlic aioli                                                                

roasted potatoes & fresh seasonal vegetables                                                                                                     

$36 

New York Steak                                                                                                                                           

grilled, brandy peppercorn demi glace,                                                                                                                      

buttermilk mashed potatoes & fresh seasonal vegetables                                                                                                                        

$44 

Pork Chop                                                                                                                                              

grilled, sundried cherry-port wine demi-glace                                                                                                          

buttermilk mashed potatoes & fresh seasonal vegetables                                                                                  

$36 

Vegetarian Risotto                                                                                                                                                    

arborio rice, fresh seasonal vegetables, fresh herbs, parmesan reggiano                                                                    

$32 

Lobster Ravioli 
chipotle cream sauce  

$36 
 

Penne Alessandro  
spicy Italian sausage, shaved garlic, fresh basil, roasted roma tomatoes, housemade marinara sauce  

$34 
 



 

  Dessert Selections   
 

Chocolate Fondant Cake                                                                                                                         

chocolate layer cake, chocolate ganache, raspberry coulis  

 

Crème Brulee                                                                                                                                                    

creamy vanilla custard, caramelized sugar top 

 

Fresh Fruit Crisp                                                                                                                                           

seasonal fresh fruit, brown sugar & almond crisp, topped of vanilla gelato  

 

Classic Tiramisu                                                                                                                                                             

espresso-soaked sponge cake, mascarpone cream, cocoa powder  

 

Cannoli                                                                                                                                                         

freshly baked pastry shell, sweet ricotta cheese, bittersweet chocolate & cinnamon 

 

 


