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Phone: 215-659-4900                                       www.williamsonfood.com

Fax: 215-659-5696                                   caterers@williamsonfood.com
Luncheon Menu

Offered Monday Thru Friday – Sit Down or Buffet Service Available
- Choice of One -
Fresh Fruit Medley· Garden Vegetable Soup · Gazpacho· French Onion Soup· Cream of Broccoli Soup

 Wedge of Melon (In Season)· Maryland Snapper Soup ($1.00)· Chilled Half Florida Grapefruit· Princess Soup

Fresh Shrimp Cocktail ($4.50) · Chilled Strawberry Soup · Chicken Florentine Soup
Half Pineapple or Cantaloupe Filled with Fresh Fruit ($2.25)

Mixed Garden Salad · Mesculin Salad with Raspberry Vinaigrette · Williamson Caesar Salad

Bibb Lettuce, Spinach and Roasted Vegetables with Balsamic Vinaigrette

Breast of Chicken ala King, Served in a Fresh Baked Patti Shell
$18.50

Pineapple Glazed Virginia Ham with Fruit Sauce 
$18.50

Baked Fresh Norwegian Salmon with Lemon Dill Sauce
$20.00

Boneless Breast of Chicken Maryland with Supreme Sauce
$18.50

Cider Braised Chicken and Apples
$19.50

Baked Fresh Filet of Flounder with Tartar Sauce
$19.00

Chicken Francaise with Diced Tomatoes and Scallions
$19.00

Petit Filet Mignon with Sautéed Mushrooms
$20.50

Roasted Young Turkey Breast with Bread Stuffing and Giblet Gravy
$19.00

Crab Filled Baby Flounder with Lemon Butter
$20.00

Medallions of Veal with Kennett Mushrooms and Diced Tomatoes
$19.00

Classic Roast Beef with Bordelaise Gravy
$19.50

All White Meat Chicken Salad Garni, Additional Vegetables Not Included with Sit Down Service
$18.75

Smothered Breast of Chicken with Roasted Peppers and Provolone
$19.00

Medallions of Pork with Apple Pan Gravy
$18.50

Braised Chicken Caesar Salad, Additional Vegetables Not Included with Sit Down Service
$18.00

- Choice of One -
Potatoes - Parsley, Whipped, Roasted, Baked Stuffed· String Beans Francaise 

 Buttered Broccoli· Irish Whiskey Carrots· Peas with Mushrooms   String Beans Amandine

 Broccoli with Roasted Peppers   Lemon Pecan Rice· Onions and Carrots a’Brun

Seasonal Vegetable Medley· Baked Tomato Florentine· Rice Pilaf

- Choice of One -
Chocolate Truffle Torte ($1.00) · Peach Melba · Miniature Sweet Desserts ($2.00)

Homemade Mousse ($1.00) · Mandarin Orange Sherbet with Cointreau  
Vanilla Bean Ice Cream with Choice of Sauce · Fresh Baked Fruit Pies

Strawberries Romanoff ($1.75) · Chocolate Peanut Butter Pie ($2.00) · Chocolate Nut Sundae

Custom Blended Coffee ( Brewed Decaf ( Assorted Rolls ( Gourmet Teas

All Prices Subject to 20% Service Charge and State Sales Tax

Prices Applicable to Groups of One Hundred (100) Guests or More and are Subject to Market Fluctuation                                1-10
