
SALAD BUFFET SELECTION Per person, per item  |  Minimum 20 guests for off-campus delivery

GREEN SALADS
CLASSIC CAESAR SALAD  $1.75
Crisp romaine tossed with shaved parmesan cheese croutons and Caesar 
dressing

HOuSE GARDEN SALAD  $1.50
Seasonal greens with cherry tomatoes, cucumbers, shredded carrots, 
topped with croutons and served with two dressings

SPINACH SALAD  $1.75
Mushrooms, tomatoes, red onions, bacon and croutons. Served with a 
honey lime vinaigrette

RTC SuMMER  SALAD  $1.95
Seedless watermelon, feta cheese, kalamata olives, diced red onions, 
drizzled with sherry vinaigrette on a bed of seasonal greens

SOuTHWESTERN SALAD $1.95
Romaine lettuce, grated jack cheese, scallions, diced red pepper, avocado, 
tomato, croutons and roasted corn. Served with a creamy chipotle dressing

ENTRÉE SALADS
CARIBBEAN CHICKEN PASTA  $4.50
Wine-poached chicken breast, pineapple, red peppers, toasted walnuts,
celery and radiatore pasta blended with a sweet mango chutney dressing

CHICKEN CAESAR SALAD  $4.50
Crisp romaine tossed with chicken, shaved parmesan cheese, croutons and 
Caesar dressing

CHICKEN CuRRy SALAD  $4.75
Wine-poached chicken breast, walnuts, celery, scallions, grapes, tossed in 
a creamy curry dressing. Served on a bed of greens. 

COBB SALAD  $4.75
Bed of greens topped with ribbons of diced chicken breast, avocado, 
tomatoes, olives, hard-boiled eggs, bleu cheese crumbles and bacon. 
Served with an Italian vinaigrette

CRISPy SESAME CHICKEN SALAD $4.50
Seasonal greens, crispy wonton strips, honey-sesame glazed chicken 
breast, cucumber, cilantro and dates. Served with an Asian soy-sesame 
vinaigrette

ITALIAN CHOP SALAD $4.50
Seasonal greens, provolone, dry-wine salami, diced chicken, tomatoes, 
fresh basil and chickpeas. Served with an Italian vinaigrette 

THAI BEEF SALAD  $4.75
Tender strips of grilled and marinated beef, red pepper strips, cilantro and 
scallions on a bed of greens. Served with a citrus ginger vinaigrette 

SPECIALTY SALADS
ASIAN NOODLE  $1.75
Snow peas, carrots, water chestnuts and noodles, tossed in a 
spicy, sweet and sour dressing

FRESH FRuIT SALAD BOWL  $1.95
Seasonal fruit mixed together for a colorful addition to your 
meal

ITALIAN GARDEN PASTA SALAD  $1.75
A blend of seasonal, fresh vegetables and pasta tossed with a 
creamy Italian dressing

GREEK SALAD  $2.25
Roma tomatoes, cucumbers, feta cheese, sweet peppers, 
kalamata olives and red onion tossed with a red wine 
vinaigrette

RTC GREEN BEAN SALAD  $2.25
Crispy fresh green beans  and soy glazed almonds tossed with a  
rice wine vinaigrette 

MEDITERRANEAN ORZO SALAD  $1.95
Tomatoes, cucumbers, red onions, feta cheese and kalamata 
olives, tossed with lemon and olive oil

SESAME NOODLE SALAD  $1.75
Vermicelli noodles, toasted sesame seeds, and scallions in a 
mildly spicy soy and sesame dressing 

TRADITIONAL POTATO SALAD  $1.75
Made with potatoes, celery, green onion, hard-boiled egg, and a 
touch of Dijon mustard 

*Add chicken to any salad: $1.50 per person

*Add shrimp to any salad: $1.00 per person

*Add bacon to any salad: $1.00 per person

*Add smoked salmon to any salad: $3.00 per person

Dinner Buffet includes:

Artisan rolls and butter, garlic bread or soft bread sticks
Choice of one salad  and two sides

Salad:
Caesar
House
Spinach

Side:
Garlic Mashed Potatoes

Jasmine Rice

Rice Pilaf

Roasted Potatoes

BBQ Baked Beans

Grilled Vegetables

Honey Glazed Carrots

Lemon Broccoli Spears

Seasonal Fresh Vegetables

CHICKEN
CLASSIC CHICKEN DIJON  $11.50
Panko breaded boneless chicken breast with a touch of garlic. Served with a side of 
Dijon sauce

RTC CHICKEN MARSALA  $11.50
Boneless breast of chicken topped with mushroom and creamy Marsala sauce

CHICKEN PARMESAN  $11.50
Breaded boneless breast of chicken with a rich marinara sauce topped with 
mozzarella cheese

CHICKEN PICATTA  $11.50
Boneless breast of chicken served with capers and lemon sauce

GRILLED CHICKEN  $11.50
Boneless breast of chicken served with your choice of sauce:
 -Peach Mango Salsa, Cilantro Pesto, Honey Lime or Southwestern Chipotle

MEAT
GRILLED TOP SIRLOIN $12.95
Semi center cut with a home-style sauce

MEDALLIONS OF BEEF $12.50
Mushroom bordelaise sauce

SLOW ROASTED PRIME RIB $15.95
Slow roasted prime rib served with au jus and creamy horseradish

PORK TENDERLOIN MEDALLIONS  WITH FRuIT SALSA  $12.50

SEAFOOD
BAKED LEMON COD  $10.95
Filets baked with a  lemon dill sauce 

WINE POACHED SALMON  $13.25
Your choice of lemon dill sauce or brown sugar glaze

GRILLED HALIBuT market price
With fresh herb compound butter

DINNER BUFFET

VEGETARIAN/VEGAN

eggPlaNt ParMeSaN- $11.50
Sliced eggplant with a rich marinara sauce topped with 
mozzarella cheese 

grilled veggie PaSta - $11.50
Stuffed pasta with your choice of sun-dried tomato garlic 
cream or pesto cream sauce

StUFFed PePPerS - (vegaN) - $11.50
Fresh roasted peppers filled with vegetables and brown rice

vegaN MiXed grill- $11.50
Seasonal vegetables blended with a roasted red pepper 
sauce

Per person, per item, *Served from 4 PM  |  Minimum 20 people for off-campus delivery
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