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Plated Lunches 
The Austin Club Luncheon 

These selections are for plated luncheons when choosing one menu for the group.  
Choice of entrée limited to parties of 24 guests or less. 

 
Hot Entrées 

Petit Filet Mignon, 5 oz. baby Portabellas, 25-year balsamic vinegar, crispy onions 
 

$30.00 

Fire Roasted Pork Tenderloin, 7 oz., bourbon molasses glaze, crispy sweet potato hay 
 

$26.00 

Pan Seared Cod, 5 oz., avocado relist, sweet citrus-soy reduction 
 

$31.00 

Grilled Atlantic Salmon, 6 oz., cilantro pesto rubbed with three tomato Relish and citrus 
reduction 
 

$24.00 
 

Mediterranean Chicken, 7 oz., with tomato, calamata olive and feta cheese relish and 
pomegranate gastrique 
 

$21.00 

 
Salad Choices 

Your choice of salad is included with the Hot Entrée  

Baby Spinach Salad with red onions, oranges, walnuts & lavender honey vinaigrette  

Crisp Romaine Heart Salad with baked Parmesan croutons  

Hill Country Field Greens with grape tomatoes, Granny Smith Apples, carrots and walnut vinaigrette  

Butter Bibb Wedge with smoked bacon bits, sunflower seeds, pickled red onions and Saga Bleu Cheese 
dressing 

 

Lighter Entrées 

Grilled Ginger Citrus Chicken, 7 oz., soba noodle salad, sunflower shoots, Thai curry 
peanut dressing  
 

$19.00 

Salmon Salad, 6 oz., pan seared on baby spinach, grape tomatoes, strawberries, feta 
cheese, candied pecans, cilantro-lime vinaigrette  
 

$24.00 

Coriander Crusted Ahi Tuna, 5 oz., on baby greens, red onions, tomatoes, jicama, 
mandarin oranges, Sesame vinaigrette 
 

$24.00 

Warm Balsamic Grilled Vegetable Napoleon, Portabella mushrooms, zucchini, squash, 
red bell pepper, tomato and basil pecan pesto drizzle 

$17.00 

The Austin Club Trio, fire roasted pecan chicken, Albacore Tuna and pasta salad 

 

$17.00 
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Plated Lunches (continued) 
 

Soups 

Your choice of soup is included with the Lighter Entrée. 

Chilled Gazpacho with charred jumbo shrimp  

Fire Roasted Tomato Bisque with Brie Panini  

Cream of Asparagus with wild mushrooms  

Chilled Avocado with jumbo lump crab ceviche  

Veal Consommé with potato gnocchi and tomato concasse 

 

Desserts 

New York Style Cheese Cake  

Italian Cream Cake  

Double Chocolate Mousse  

Grandma’s Chocolate Cake  

Key Lime Pie  

Texas Trio (Banana Pudding Creme Brule, Fredericksburg Peach Cobbler & Mini Bourbon Pecan 
Tart)  

Carrot Cake  

Vanilla Bean Crème Brule 

 

* All desserts are served with whipped cream & fresh berries.  

Entrée price includes choice of soup or salad, Chef’s choice of side dishes, rolls, butter, iced tea and coffee. 
Please add $6.00 for dessert. 

The Guaranteed number of guests is required 72 hours prior to the event. After the 72-hour deadline, numbers 
are subject to increase only. 

These menus are only suggestions. 
We will be pleased to customize a special menu for your event. 

 
Please add sales tax of 8.25% and service charge of 20% to the price of each entrée. 


