Dine by Design

Hot Lunch Menu
We can customize any menu to meet your needs

Chicken Entrees
($9.95 per person)

Chicken Creole
Chicken Cacciatore
Chicken Enchiladas
BBQ Chicken
Chicken Avin
Chicken Scaloppini
Chicken Fajitas
Parmesan Chicken
Chicken and Cheese Stuffed Shells with Marinara Sauce
Chicken Stuffed Shells with a Creamy Cheese Sauce
Chicken Tetrazini
Lombardi Chicken
Grilled Ranch Chicken
Chicken Pie
Orange Dijon Chicken
Rice and Chicken Almondine
Chicken Divan
Chicken Dijon w/ White Wine
Spicy Orange Chicken

(All the Above Include Tossed Green or Caesar Salad, Starch, Vegetable, Rolls, Iced Tea, Dessert and Plasticware)



Beef Entrees
($10.95 per person)

Pot Roast
Beef Enchiladas
Swiss Steak
Sautéed Beef Tips
Old Fashioned Meatloaf
Gourmet Meatloaf
Salisbury Steak
Oriental Beef

Beef Stir Fry
(All the Above Include Tossed Green or Caesar Salad, Starch, Vegetable, Rolls, Iced Tea Dessert and Plasticware)

Pork
($10.95 per person)

Grilled Pork Tenderloin
Chipotle Pork Loin with Chimicurri Sauce
Sweet and Sour Pork
Dijon Marinated Pork Loin
Raspberry Grilled Pork Loin
Signature Baby Back Ribs (add $2.50 pp)
Pork Chops
Pork Avin

(All the Above Include Tossed Green or Caesar Salad, Starch, Vegetable, Rolls, Iced Tea, Dessert and Plasticware)

Pasta
($8.95 per person)

Spinach Lasagna Ruffles
Stuffed Manicotti
Homemade Meat Lasagna
Homemade Chicken Lasagna
Mexican Stuffed Shells
Baked Spaghetti
Pasta E Fagioli
Baked Ziti

(All the Above Include Tossed Green or Caesar Salad, Rolls, Dessert, Iced Tea and Plasticware)



Comfort Foods

Stews and Casserole
($8.95 per person)

Tex-Mex Beef Stew
Old Fashioned Beef Stew
Mexican Chicken and Corn Chowder
Vegetable Chili
Award Winning Chili
Southwest Vegetable Chili
Brunswick Stew
Shepards Pie
Meatball Stroganoff
Hamburgers
Taco Bar

(All the Above Include Tossed Green or Caesar Salad, Rolls, Dessert, Iced Tea and Plasticware)

Seafood
($11.95 per person)

Crab Stuffed Chicken
Tilapia with a Tomato and Caper Relish
Linguini and Clam Sauce
Shrimp and Grits
Shrimp Creole

Vegetables
Grilled Vegetables
Oven Roasted Vegetables
Green Bean Casserole
Cheesy Green Beans
Steamed Green Beans
Steamed Broccoli and Cauliflower
Squash and Zucchini Casserole
Corn on the Cobb (seasonal)
Roasted Corn and Red Peppers
Glazed Baby Carrots
Southwestern Corn



Starch
Roasted Red Potatoes
Twice Baked Potatoes

Mashed Potatoes
Sweet Potato Casserole
Wild Rice with Pine Nuts
Noodles Romanoff
Potato Bake
Baked Potatoes
Spanish Rice
Mac and Cheese
Rice Pilaf
Refried Beans
Macaroni Salad

Homemade Soups
Tomato Dill Soup
Creamy Asparagus Soup
Chicken Noodle Soup
Tortilla Soup

(Add any of the above soups to your Entrée for $2.00 per person)

Specialty Salads
Broccoli Salad
Spinach Salad

Black Bean and Corn Salad

Key West Salad

(Substitute any of the above for the Tossed or Caesar Salad for an
Additional $1.50 per person)

Salad Dressings
Ranch, Bleu Cheese, Italian, Thousand Island

Lori’s Delectable Lunch Desserts
Signature Rum Cake, Lemon Bars
Chocolate Cake, Lemon Cake
Homemade Cookies, Brownies

(336) 778-0708 www.dinebydesign.net



