
— Entrées —

Grilled Chicken Sandwich

with Lettuce, Tomato, Basil Pesto Aioli & Provolone, 
Served with Homemade Potato Salad 

& Fresh Seasonal Fruit
$11.00

Classic Caesar Salad

with Homemade Croutons & Parmesan Cheese
with Grilled Chicken $11.00
with Grilled Salmon $13.00 

Deli Sandwich or Wrap of Your Choice

Served with Pasta Salad du Jour, Fresh Seasonal Fruit  
& Pumpkin Cream Cheese Tea Bread

$12.00

Half Chicken Salad Sandwich  
& Half Club Sandwich

Served with Pasta Salad with Pesto,  
Fresh Seasonal Fruit & Apple Crumb Cake

$12.00

Quiche Lorraine with Ham & Parmesan  
or Grilled Vegetable Quiche 

Served with Marinated Asparagus,  
Mixed Seasonal Greens & a Fresh Baked Roll

$12.00

Warm Chicken Salad

with Water Chestnuts, Almonds, Parmesan & Cheddar, 
Topped with Potato Chips & Served with  

Mixed Seasonal Greens & a Homemade Muffin
$12.00

Chef Doug’s Signature Salad

Mixed Seasonal Greens with Classic Roasted Potatoes, 
Grilled French Green Beans & Balsamic Vinaigrette

with Grilled Chicken $12.00
with Grilled Salmon $14.00

Classic Beef or Vegetarian Lasagne

with a Homemade Garlic Knotted Roll & Italian Salad
$13.00

Chicken & Asparagus Crepes 

with a Light Cheddar Cheese Sauce,  
Served with Mixed Seasonal Greens  

& an Italian Broiled Tomato
$14.00

Chicken Salad or Tuna Salad Plate

Served with Pasta Salad du Jour, Fresh Seasonal Fruit, 
Marinated French Green Beans  
& Fresh Raspberry Crumb Cake

$14.00

Chicken Picatta 

with Lemon Sauce, Marinated Artichokes & Capers, 
Served with Mixed Seasonal Greens

$16.00

Grilled Balsamic Chicken

Served with Pineapple Relish, Basmati Rice,  
Fresh Seasonal Vegetables, Mixed Seasonal Greens  

& a Fresh Baked Roll
$16.00

Pecan-Encrusted Pork Tenderloin  

with Sesame Aioli, Served with  
Classic Roasted Potatoes, Fresh Seasonal Vegetables, 

Mixed Seasonal Greens & a Fresh Baked Roll
$16.00

French Toast Casserole

with Pecans & Raisins, Served with  
Grilled Ham Steak, Assorted Breakfast Breads,  

Fresh Seasonal Fruit, Coffee & Juice
$12.00

Sausage & Egg Casserole

Served with Fresh Seasonal Fruit,  
Assorted Breakfast Breads, Coffee & Juice

$12.00
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— Desserts —

Just Rennie’s Signature Cookie & Cookie Bar Platter

$3.00 per person

Key Lime Tartlet & Pecan Torte with Chocolate Ganache

$4.00

Angel Food Sponge Cake

with Marinated Strawberries
$5.00

Chocolate Cake 

with Cream Cheese Icing
$5.00

Classic Creamy Cheesecake

$5.00

Double Chocolate Chunk Hot Fudge Brownie Sundae

$5.00

Lemon Cake

with Blueberry Compote
$5.00

Vanilla Ice Cream Loaf 

with Belgian Chocolate Ganache Sauce
$5.00

—
Iced Tea included

Room charge
$125.00

Food & beverage minimum
$300.00

20% service charge + 7% sales tax + 1% food tax additional
—
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