
 
 

 
 

 
 
 
 
 
 

        

 

 

 
 

 
 
 

 
 
 
 
 
 

 Luncheon Salad Options  

Seasonal Spinach with Berries Salad 
Baby Spinach topped with Berries, Walnuts, 

Red Onion and Feta Cheese, served with 
Raspberry Vinaigrette Dressing $12 

Debi Salad  
Romaine topped with fresh Raspberries,  

Sugared Walnuts, Red Onions and  
Crumbled Bleu Cheese, served with  
Raspberry Vinaigrette Dressing $12 

Red Run Caesar Salad  
Chopped Romaine tossed with Our Special 
Caesar Dressing, Herb Garlic Croutons and 

Parmesan Cheese $14   

  

 

 

Salad Trio 
Tuna Salad, Chicken Salad and Egg Salad 

wrapped in Bibb and Romaine Lettuce, 
served with Seasonal Fruit $20 

Pecan Salad  
Mixed Field Greens topped with Cheddar 
Cheese, Julienne Apples, Dried Michigan 

Cherries and Toasted Pecans, served with 
Honey Poppy Seed Dressing $12 

Maurice Salad  
Julienne Ham, Turkey, Swiss and Cheddar on 
a Bed of Crisp Lettuce with Sweet Gherkins, 
Tomato and Hard Boiled Eggs, tossed with 

Homemade Maurice Dressing $18 

 

 

 

Knife and Fork Salad  
Iceberg Wedge, Smoked Bacon, Bleu Cheese, 

Tomato, Hard Boiled Egg and Tenderloin, 
served with House Dressing $12 

Quiche 
Bacon, Shallot, Vegetarian or Gruyere 
Quiche served with Seasonal Fruit or  

Composed Salad $17 

Salad Accompaniments (per person) 

Grilled Chicken $7  
Grilled Shrimp, Grilled Salmon,  

Grilled Tenderloin $9  

Luncheon Entrée Options  
Served with choice of Soup  

or House Salad, fresh Vegetable, appropriate starch 

Luncheon Buffets  
(minimum of 25) 

 

Chicken Forestiere  
Sautéed Chicken topped with Demi  

Herb Mushroom Sauce $20 

Chef’s Signature Chicken 
Breaded Chicken stuffed with Smoked 

Ham and Mozzarella, topped with  
Maple Herb Dijon Sauce, Whipped  

Potatoes and Michigan Asparagus $20  

Apple Cherry Pork Loin 
Roasted Herb Pork Loin topped with  

Apple Cherry Chutney $20 

Chicken Piccata  
Traditionally prepared with Capers  

and Lemon Beurre Blanc $20 

Petite Black Angus Filet   
4oz. Filet served with  

Starch and Vegetable $24 

New York Style Strip Steak 
Char-Grilled 10oz NY Strip topped  

with our Zip Sauce,  served on a Bed  
of Mashed Potatoes with  

Fresh Vegetables $24 

Broiled Whitefish 
Wild Rice Blend, Capers and  

Wild Mushrooms $24 

Asian Salmon 
Served with Korean BBQ Sauce and  

Asian Slaw; includes Chef’s  
Selection of Starch and Vegetables $24 

Pineapple Salsa Salmon 
Grilled Salmon topped with  

Mango and Pineapple Salsa $24 

Scallop Scampi     
Pan Seared Scallops, Red Run Herb Garden 

Risotto and Michigan Asparagus $20  

Vegetarian Pasta 
Sautéed Seasonal Vegetables  

tossed with Marinara Sauce $16 

Par 3 Deli Buffet  
Chef’s selection of two Soups, Garden Salad with  

an array of Condiments and Dressings, Chef’s  
assorted Gourmet Salads, Deli Platter with an  

assortment of Deli Meats, Cheeses, Breads,  
Condiments, Homemade Cookies,  

Rolls and Coffee Service  $20 
 

Red Run Salad Bar Buffet  
Chef’s selection of two Soups, Rolls and Butter,  

Three Seasonal Greens, Gourmet Toppings,  
Grilled Chicken, Grilled Salmon, three Housemade  
Dressings Homemade Cookies and Brownies $23 

 

Signature Luncheon Buffet  
Chef’s Selection of two Soups, Mixed Green Salad,  

two Prepared Salads, Grilled Salmon, Chicken  
Piccata, Green Bean Almondine, Roasted  

Potatoes, Homemade Cookies and Brownies $29    
Add Herb Crusted Slow Roast Sirloin $3.00 per person 

 

Willie Parks Boxed Lunch  
Assorted Pre-made Sandwiches including Roast  
Beef, Ham, Turkey or Vegetarian served with a  

Bag of Chips, Pickle, Cookie or Brownie,  
Bottled Water or Canned Soda $12 


