Lunch Selections
The Duke Mansion lunch menu offers many choices,
all based on a three-course meal service.
Lunches begin with a traditional soup or salad.
The entrée can vary depending on the atmosphere of your event.
For the main course, you might choose
an entrée salad, a sandwich or a hot entrée.
The dessert selections are designed to round out a perfect meal.
For your convenience, each course is priced separately.
A lunch buffet can also be arranged, if your event
would be best served by this style of service.
The lunch buffet menu is included for your convenience.
As with all special events at The Duke Mansion,
we ask that you plan one menu for your entire group.

All prices are subject to 20% service charge plus applicable state and local taxes.

Plated Lunch Selections
Soup and Salad Selections
Braised Chicken Curry

potatoes, peppers, carrots, beans
$7

Strawberry Watermelon Gazpacho
goat cheese, basil
$7

Cucumber & Coconut+
tofu, popcorn brittle
$7

Charred Tomato
grilled cheese crouton
$7

The Duke Mansion House Salad

mixed greens, grilled roma tomatoes,
fried black-eyed peas, lemon vinaigrette
$7

Watermelon & Arugula Tower
cucumber, orange, pistachios
orange vinaigrette
$7

Marinated Tomato, Cucumber & Fresh Mozzarella
oregano, basil, shallot vinaigrette
$7

Spinach & Roasted Peach

feta, red onion, toasted pecans,
red pepper vinaigrette
$7

Entrée Salad & Sandwich Selections
Salad Trio

roasted chicken salad or pickled pepper tuna salad
tuscan tortellini pasta salad
seasonal fruit salad
$13

Duke’s Garden Salad

radish slices, carrot slaw, dilled cucumber
roasted yellow beets, Berliner potato salad on spring mix
ginger scallion avocado dressing, shaved parmesan
$11

Add Ons:

chicken +$3
sirloin steak +$4
salmon +$5

House Roasted BBQ Pork Bánh Mì

pickled carrots, cucumber, spicy mayo
$12

Fried Chicken BLT

thin sliced tomato, crisp lettuce, smoky bacon
lemon mayonnaise on brioche
$11

Apple Bacon Cheddar Grilled Cheese
roasted garlic aioli on sourdough
$11

Avocado, Burrata & Heirloom Tomato Wrap
arugula, cured olives, basil mayo
$11

Sandwiches served with Mansion Chips and Fruit
+ gluten free / dairy free option

With all special events at The Duke Mansion, we ask that you plan one menu for your entire group.

All prices are subject to 20% service charge plus applicable state and local taxes.

Hot Entrée Selections
Pomegranate Glazed Chicken

Grilled Orange Glazed Pork Tenderloin

jeweled saffron rice, sweet peas
herb salsa verde
$15

buttered parsley yukon potatoes, apple napa slaw
rosemary jus
$15

Sliced Herb Roasted Chicken Breast
southern green herb rice, roasted garden vegetables
paprika crème sauce
$15

Seared BBQ Short Ribs

sharp white cheddar mashed potatoes,
roasted lemon oil asparagus and grape tomatoes
preserved lemon
$16

Fried Artichoke Risotto

sweet pea, roasted tomato vinaigrette with herb oil
$12
Add Ons:
chicken +$3
salmon +$5
shrimp +$6

Ginger Lemongrass Brisket

sweet potato, vidalia onions, spiced trio of greens
mirin soy pan jus
$17

Brown Sugar Grilled Salmon

southern green herb rice, root vegetable salad
honey lime soy dressing

$17

Dessert Selections
Red Berry Shortcake

Peach Apple Cake

lemon custard cream, almond biscuit

bourbon sautéed peaches, peach sherbet

$7

$7

Chocolate Cheesecake++

Flourless Carrot Cake

blackberries, coconut whipped cream

pecan praline cream cheese frosting

$7

$7

++ dairy free option

With all special events at The Duke Mansion, we ask that you plan one menu for your entire group.

All prices are subject to 20% service charge plus applicable state and local taxes.

Lunch Buffet Selection
minimum guarantee of 20 guests required

Salads

(select two)

The Duke Mansion House Salad
mixed greens, grilled roma tomatoes, fried black-eyed peas, lemon vinaigrette

Tortellini Pasta Salad

sundried tomatoes, peppers, olives, artichokes, tuscan herb dressing

Seasonal Fresh Fruit Salad

Soup
select one soup from the Soup Selections

Entrees

select either two hot entrées or three entrée sandwiches

Hot Entrées

Entrée Sandwiches

Pomegranate Glazed Chicken

In-House BBQ Pork Bánh Mì

herb salsa verde

pickled carrots, cucumber, spicy mayo
$12

Sliced Herb Roasted Chicken Breast

Fried Chicken BLT

paprika crème sauce

Ginger Lemongrass Brisket
mirin soy pan jus

thin sliced tomato, crisp lettuce, smoky bacon
lemon mayonnaise on brioche
$11

Brown Sugar Grilled Salmon

Apple Bacon Cheddar Grilled Cheese

honey lime soy vinaigrette

roasted garlic aioli on sourdough
$11

Grilled Artichoke Risotto

sweet pea, mint, feta
roasted tomato vinaigrette

Avocado, Burrata & Heirloom Tomato Wrap
arugula, cured olives, basil mayo

Served with
Chef’s Choice of Seasonal Garden Vegetables

Served with
Mansion Chips and Fresh Fruit

and

Southern Green Herb Rice
- or – Rosemary Thyme Roasted Yukon Potatoes

Desserts
select two from the Dessert Selections

(may substitute freshly baked cookies or brownies)

$35 per person
For groups of 8-19 guests, a $35 modified buffet would consist of 2 salads, 2 hot entrees or 2 entrée sandwiches and 1 dessert

All prices are subject to 20% service charge plus applicable state and local taxes.

Deli Buffet Selection
minimum guarantee of 12 guests required

Salads

(select two)

The Duke Mansion House Salad

mixed greens, roma tomatoes, fried black-eyed peas, lemon vinaigrette

Tuscan Tortellini Pasta Salad

sundried tomatoes, peppers, olives, artichokes, tuscan herb dressing

Seasonal Fresh Fruit Salad

Build Your Own Sandwich
(select three proteins)

House Roast Turkey
House Roast Beef
Black Forest Ham
Roasted Chicken Salad
Pickled Pepper Tuna Salad
Deviled Egg Salad
served with lettuce, tomato, onion confit and pickles
assorted cheeses and breads

Mansion Idaho Potato Chips

Desserts
Fresh Baked Cookies and Brownies

$25 per person

All prices are subject to 20% service charge plus applicable state and local taxes.

Boxed Lunch Menu
maximum of two sandwich selections

Miss Charlette’s Chicken Salad Roll
shredded lettuce and thinly sliced tomato on a hoagie

Fried Chicken BLT

thin sliced tomato, crisp lettuce, smoky bacon
lemon mayonnaise on brioche

Avocado, Burrata & Heirloom Tomato Wrap
arugula, cured olives, basil mayo

House Roasted Turkey and Cheddar Sandwich

avocado, garden greens and sundried tomato tapenade on wheat

Boxed lunches served with
Fresh Fruit, Pasta Salad,
Bag of Chips and Home Baked Cookie

$20 per person

All prices are subject to 20% service charge plus applicable state and local taxes.

