
 
 

 

The Grain House Restaurant 

Party Planning Lunch Menu 

 

 

Organic Red Lentil Soup 

Mirepoix, Tomato Vegetable Broth 

 

Grain House Salad 

Organic Greens, Shaved Red Onion, Anjou Pear, Blue Cheese 

Spiced Walnuts, Sherry Vinaigrette 

 

Kale Cabbage Caesar Salad 

Crisp Tuscan Kale, Napa Cabbage, Brussels Sprouts, Parmigiano Reggiano 

White Anchovy, Caesar Dressing 

 

 
 

Waldorf Chicken Salad  

Cranberries, Pecans, Apples, Bibb Lettuce, Yogurt Dressing 

7 Grain Bread or Lettuce Wrap 

 

Shaved Hot Roast Beef 

Gruyere Cheese, Caramelized Onions, Horseradish Aioli, Pan Gravy, Brioche Bun 

 

Chicken Panini 

Grilled Goffle Farm Chicken, Arugula, Roasted Tomato 

Fresh Mozzarella, Lemon Basil Aioli, Asiago Ciabatta 

 

Pilgrim Panini 

Oat-Honey Bread, Roasted Turkey, Herb Stuffing, Cranberry Mayonnaise, Chutney 

 

Vegetarian Portobello “Cheesesteak” Panini 

Meatless, Grilled Portobello Steaks, Sautéed Onions, Roasted Peppers 

Provolone, Asiago Ciabatta 

 

8 oz. Grain House Burger 

Our Own Special Butcher’s Blend of Sirloin & Brisket on a Brioche Bun 

Served with Hand Cut Fries & Onion Rings 

Choice of Cheese – American, Swiss, Cheddar or Provolone 
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Flourless Chocolate Cake 

63% Dark Chocolate, Dark Chocolate Ganache 

Fresh Whipped Cream 

 

Deep Dish Pecan Pie 

Georgia Pecans, White Chocolate Gelato 

 

Warm Apple Pie 

Tahitian Vanilla Ice cream 

Fresh Whipped Cream 

 

 

Three Courses $33* per person 

 
Freshly Brewed Grain House Blend Coffee- Regular and Decaffeinated, Assorted Teas for Steeping, Iced Tea 

 

~Prices are subject to 20% Gratuity and NJ State Sales Tax~ 

 


