
 
 

Luncheon Selections offered at the W.K. Kellogg Manor House 
 

All menu selections are served with iced and hot tea, coffee, water with lemon. Please choose one selection from 
each of the categories below to be served to your entire group.  

 
Soup or Salad 

Mixed greens with dried cherries, glazed pecans, granny smith apples and raspberry vinaigrette  
Caesar salad with romaine, roma tomatoes, kalamata olives, croutons and parmesan cheese 

Mixed greens with strawberries, candied almonds, and balsamic vinaigrette 
Mixed greens with mandarin oranges, bacon, almonds, scallions and citrus vinaigrette  

Vegetable minestrone, beef barley, chicken and wild rice, tomato basil, potato leek, or hearty chicken noodle 
 

Entrée   
Stuffed Chicken Breast 

Prosciutto ham and asparagus stuffed chicken, or 
Sage stuffed chicken breast with apple cranberry chutney 

 
Grilled tenderloin 

Grilled petite tenderloin steak with demi-glace  
 

Grilled Salmon 
Salmon filet glazed in honey 

 

Vegetarian Options 
Mushroom strudel topped with a light cream sauce  

Vegetable pot pie 
 

Vegetable 
Grilled vegetable medley 

Butternut squash with candied walnuts 
Asparagus with hollandaise sauce 

Green Beans with garlic, grape tomatoes and balsamic drizzle 

 
Starch 

Wild rice pilaf 
Herbed roasted redskins 

White cheddar and chive mashed redskin potatoes 
Linguine with white wine, olive oil and fresh herbs 

 

Dessert 
Strawberry shortcake 

Crème brulee cheesecake with strawberry topping or Turtle Cheesecake 
Chocolate Lava fudge cake 

Apple dumplings with hazelnut cream 
Pumpkin pie ala’mode 

Italian Cream Torte with fresh berries 

 
$26.00 per person Monday through Friday, $28.00 Saturday or Sunday includes meal, tour, tax, and service fee  

 


