
 
The Rachel Alexandra 

(Minimum of 50 guests) Also Available in the Marquee Tent (Minimum of 100 guests) 

 

Tossed Garden Salad 
Handpicked lettuce, juicy tomatoes and thinly sliced cucumbers adorn this freshly prepared salad 

served with Classic Italian and Honey Dijon Dressings 

Tropical Fruit Salad 
Cubed chunks of freshly cut fruit sprinkled with fresh strawberries and served with cottage cheese 

Pasta Salad Giadinerea 
vinegar cooked cauliflower, carrots, peppers and cucumber tossed with fresh pasta creating a  

mouthwatering salad         

 Garlic and herb coated Prime Rib of Beef 
Hand carved ultra slow cooked Beef Rib eye served with a rich pan Au Jus 

Classic Waldorf Chicken Salad 
Sliced apples, walnuts and chunks of chicken breast tossed in a creamy mayonnaise with celery and 

onions 

Farm Fresh Cheese Display with Crackers 
Assortment of farm fresh diced cheeses accompanied with mélange of crackers 

Lemon Chicken Grande 
Tender pieces of Roasted French chicken breast topped with a citrusy lemon herb sauce with a hint 

of cream and thyme 

Vegetable Quiche 
Gently folded cream, eggs and seasoned vegetables slowly baked into a flaky tart crust 

Herb Snip Roasted Potatoes 
Fresh garden herbs and seasonings coat these slowly roasted ruby red potatoes with hint of butter 

Hot Market Vegetable with herbs 
hand selected vegetables steeped in boiling hot water lightly tossed in seasoned salt mix with herbed 

oil 

Fresh Luncheon Rolls and Butter 

Fantastic Finish 
Including an array of delectable and lavish dessert display including cookies, pastries, cakes and our 

famous Belmont cinnamon bun bread pudding 

Hot Coffee, Tea and Decaffeinated Service 
 



 

 

 

 

Also Including… 

Chef Prepared performance stations… 
 

Please choose one: 

Sunrise Station 
Omelets made prepared fresh to order for your guests. Choice of ingredients include: Diced ham, 
cheddar cheese, tomatoes, onions, peppers and sliced mushrooms. Accompanied by Apple wood 

bacon, country sausage and breakfast potatoes O’Brien 

Fresh baked bagels, cream cheese and Scottish Smoked Salmon Platter 

Or 

Pasta Italiano 
Chefs selection of two delicious pastas served with a Pomodoro and Creamy Pesto sauce. 

Accompanied by shreds of sharp parmesan cheese and crushed red pepper 

 

Chilled Roast Salmon garnished with lentil chili and Tzatsziki sauce 

 

*Expand Your Experience with a selection or two from our Menu Enhancements Section 

 


