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Party Menu Option - Lunch

Lunch Menu 1

First Course

Fresh Harvest Salad with lemon vinaigrette
Composed of mache lettuce, watercress, green beans,
asparagus, jicama, cilantro,

fennel, radish, carrots, mint and orange zest with lemon
vinaigrette

Main Course

Piadina

Italian sandwich made with folded blistered dough,
stufffed with proscintto, arugnla, tomato, grilled
radicchio, pesto and shaved parmesan

Backstreet Bleu Cheese Black Angus
Burger

Served on seeded whole wheat with caralized onions,
chipotle mayonnaise and pencil fries

Grilled Salmon Tacos
three tacos with black beans, creme fraiche, tomatillo
salsa and fresh garnishes

Roasted Eggplant Parmesan
Served with a mixed field green salad with garlic bread

Dessert

Mexican Vanilla Créeme Brulee

$27.00 per person excluding tax and gratuity
All beverages charged separately

Lunch Menu 2

First Course

Fresh Harvest Salad with lemon vinaigrette
Composed of mache lettuce, watercress, green beans, asparagus,
Jicama, cilantro,

fennel, radish, carrots, mint and orange zest with lemon
vinaigrette

Main Course

Red Corn Chicken Enchiladas
with corn pudding and green beans

Jalapeno Fettuccine
With grilled chicken, black beans, tomato, and cilantro in a
butter sauce

Lobster Sandwich

On a toasted brioche bun with bacon, tomato, arugnla, and
spicy onion rings with red pepper remoulade and potato salad
on the side

Roasted Eggplant Parmesan
Served with a mixed field green salad with garlic bread

Dessert

Backstreet Café’s Duo of Sweets

$30.00 per person excluding tax and gratuity
All beverages charged separately
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Lunch Menu 3

First Course

Fried Green Tomato Salad
Mixced field greens with blen cheese, portabella mushrooms
and pecans

Main Course

Pecan Crusted Chicken
Ouver red bell pepper cream sance with garlic mashed
potatoes and santéed spinach

Jumbo Crab Salad
4oz lump crab with diced Yukon potatoes, avocado, and
tomatoes garnished with

baby red oak lettuce and pico de gallo

Meatloaf Tower
Ouver port wine mushroom gravy with garlic mashed
potatoes and santéed spinach

Conchiglioni

glant shells stuffed with spinach, mushrooms and pine
nuts with a rustic tomato

sauce topped with Pecorino Romano and baked

Dessert

Backstreet Café’s Duo of Sweets

$33.00 per person excluding tax and gratuity
All beverages charged separately

Lunch Menu 4

First Course

Fried Green Tomato Salad
Mixced field greens with blen cheese, portabella nushrooms
and pecans

Main Course

Pecan Crusted Chicken
Ouver red bell pepper cream sauce with garlic mashed potatoes
and sautéed spinach

Tenderloin Salad

Sticed beef served with a chopped salad of avocado, tomato,
roasted corn, blistered peppers,

black beans and green onions, with cilantro lime vinaigrette

Shrimp and Grits
Spicy pan seared shrimp over stone ground jalapeno cheese
grits and green onions

Conchiglioni

Giant shells stuffed with spinach, nushrooms and pine nuts
with a rustic tomato

sance topped with Pecorino Romano and baked

Dessert

Backstreet Café’s Trio of Sweets

$36.00 per person excluding tax and gratuity
All beverages charged separately



