
7/12/2008 

The Atrium 
 

A la Carte Lunch Menu  
 

Soups 
 

Soup d’ Jour $4.25 
 

French Onion Soup with Garlic Croutons $5.00 
 

Appetizers  
 

Chilled Jumbo Shrimp Cocktail with Horseradish and  
Lime Cocktail Sauce $13.50 

 
Fresh Ovaline Mozzarella and Ripe Tomatoes with 
Mesclun Greens and a Balsamic Vinaigrette $8.95 

 
Smoked Norwegian Salmon with Traditional Garniture 

And Toasted Rye Bread $12.50 
 

Crispy Fried Calamari with Poppy Seeds  
Served with Marinara Sauce and Lemon $9.50 

 
Salads 

 

Baby Spinach Salad with Toasted Pignoli Nuts, Mushrooms, Hard 
Boiled Eggs, Crispy Bacon, Tomatoes and a 

  Chianti Vinaigrette Dressing $10.50 
 

Chef’s Salad with Assorted Seasonal Greens, Cucumbers, Tomatoes 
Turkey Breast, Ham, Roast Beef, Swiss Cheese and your Choice of 

Dressing $12.50 
 

Grilled Portobello and Asparagus Salad Served over Field Greens 
with Ripe Tomatoes and Vinaigrette of choice $10.50 

 
Traditional Caesar Salad - Crispy Romaine Lettuce tossed in a 
Creamy Parmesan Dressing topped with Rye Croutons $8.50 

Add: 
 Grilled Chicken $13.00 or Five Grilled Jumbo Shrimp $21.50 

 

Any Soup and Salad Combo add $3.00 
 

A 15% Service Charge and NYS Sales Tax is applicable to 
All Food and Beverage Charges 
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Sandwiches 
 

        Traditional Turkey Club Sandwich - Turkey Breast with  
Lettuce, Tomato, Bacon and Mayonnaise $ 9.00 

 
Ruben Sandwich - Corned Beef served hot on Rye Bread with 

Swiss Cheese, Sauerkraut and Grain Mustard  $11.50 
 

Grilled Chicken Wrap - Grilled Breast of Chicken, Fresh                                                                                  
Greens tossed in a Low Fat Herb Dressing 

           Served in a Soft Spinach Tortilla $9.00 
 

Entrees 
 

Grilled Boneless Breast of Chicken, Wild Forest Mushrooms, 
Vidalia Onions, Roasted Peppers and Melted  

 Fresh Mozzarella Cheese $14.50 
 

Pan Seared North Atlantic Salmon with Lemon Chive Beurre Blanc 
And Baby Vegetables $17.50 

 
Arrowwood 8 oz Sirloin Burger Topped with Country Bacon, 

Lettuce, Tomato and Your choice of Cheese 
 Served on a Toasted Chiapatta Roll $12.50 

 
Pasta Primavera with Fresh Seasonal Vegetables 

 In a Plum Tomato Sauce $14.50 
 

Grilled 12oz Sirloin Steak served with Onion Rings 
Fresh Seasonal Vegetables and an Oven fresh Baked Potato $ 25.50 

 
Sautéed Shrimp Scampi with Garlic and Parsley served over 

Vegetable Rice $21.50 
 

Dessert 
 

Spectacular Dessert Buffet: 
An Array of Cakes, Pies, Cookies, Brownies, Ice Cream, Yogurt, 

Fresh Fruit and Berries $8.50 
 Dessert and Coffee $10.00 

 
A 15% Service Charge and NYS Sales Tax is applicable to 

All Food and Beverage Charges 
 

 


