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T H E  P A L O  A L T O  E V E N T  C E N T E R  

 LUNCH 
(Available until 2p) 

 

THE SIGNATURE   

 Choice of One Salad  

Caesar, Bistro, or Spinach  

Three types of cold sandwiches:  

Turkey, Roast Beef, Ham, or Vegetarian  

Lettuce, Sliced Tomatoes, Red Onions,  

Condiment Tray:  

Mustard, Mayo, Pickles, Pepperoncini, Olives  

Assorted Chips  
Assorted Cookies  

27.00 

 
THE DELUXE  

 
 Choice of One Salad:  

Caesar, Bistro, or Spinach  

Choice of One Starch:  

Potato, Pasta, or Rice  

Choice of One Vegetable Side Dish  

Choice of One Hot Dish:  

Chicken, Fish, or Vegetarian  

Bread and Butter  
Brownies/Cookies   

29.00 

 
THE EXECUTIVE 

 
Choice of One Salad:  

Caesar, Bistro, or Spinach  

Choice of One Starch:  

Potato, Pasta, or Rice  

Choice of One Vegetable Side Dish  

Choice of Two Hot Dishes:  

Chicken, Fish, or Vegetarian  

Bread and Butter  
Brownies/Cookies 

33.00 
 

 

BOXED LUNCH 

SANDWICHES 

  

Turkey, Roast Beef, Ham or 

Vegetarian  

Whole Fruit  

Bag of Chips  

Freshly Baked Cookies 
20.00 
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SALADS 
Classic Caesar with Homemade Croutons  

Bistro Salad - Mixed Greens, Shredded Carrots, Shredded Red Cabbage, Grape Tomatoes, Candied 

Walnuts with Champagne Citrus Balsamic  

Spinach Salad – Spinach with Goat Cheese, Candied Walnuts and Balsamic Vinaigrette  

 

POULTRY 
Chicken with Pesto Genovese  

Panko Breaded Chicken Cutlet  

Chicken Picatta  

Chicken Cordon Bleu  

Chicken Stuffed with Sundried Tomatoes, Fresh Basil Pesto, and Goat Cheese  

 

FISH & SEAFOOD  
Baked Salmon with Spinach Beurre Blanc  

Herb Crusted Pan Seared Salmon w/ Chardonnay Butter or Beurre Blanc Sauce 

Breaded Tilapia 

  

VEGETARIAN  
Butternut Squash Lasagna  

Roasted Vegetables Lasagna  

Spinach Ravioli w/ Roasted Pepper Pesto  

Polenta & Vegetable Napoleon with Roasted Pepper Coulis (V)  

Roasted Red Peppers stuffed with Quinoa (V)  

Wild Mushroom Ragout  

Caramelized Onion and Cauliflower Tart  

 

POTATO SIDE DISHES  
Roasted Fingerling Potatoes with Whole Garlic  

Roasted Potato Salad with Whole Grain Mustard Aioli  

Mashed Potatoes:  
(Parmesan & Fried Shallots, Roasted Garlic, Sour Cream & Chives, Cheddar & Bacon, Sweet Potato Mash, Carrot Mash)  

Oven- Roasted Potatoes Wedges  

 

PASTA SIDE DISHES  
Feta, Sundried Tomatoes & Herb Orzo Pasta Salad  

Shitake Mushrooms, Parmigiano Reggiano Cheese, and Chives Orzo 

 

RICE SIDE DISHES  
Brown Rice with Spiced Pecans  

Rice Pilaf  

 

VEGETABLE SIDE DISHES  
Bleu Cheese Crusted Tomatoes  

Oven-Roasted Seasonal Vegetables with Fresh Herbs  

Sautéed Seasonal Vegetable Medley  

Broccoli Almondine  

Spinach Au Gratin 
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