
LUNCH SELECTIONS 
Entrées are served with assorted rolls and a beverage. Hot entrées are served with a fresh garden salad 
with our house dressing. You may offer your guests a choice of two menu selections, however, a place 
card must be provided for each choice. For an additional charge of $2.50 per person, dessert may be 

added. A dessert list will be provided upon request. 
 
HOT ENTRÉES 
Garden Quiche…………………………………………………………………………………………..…………….13.95 
Vegetable quiche topped with Hollandaise sauce and served with seasonal fresh fruit. 
 
Pan Seared  Chicken Breast…….……………………………………………………………………….……13.95 
Cajun honey glazed chicken breast over risotto with caramelized onions and roasted peppers. 
 
Chicken Rotini ……..………………………………………………………………………………………..…….12.95 
Rotini pasta tossed with spinach, kalamata olives, pine nuts, feta, roasted tomatoes and extra virgin olive 
oil. 
. 
Apricot Glazed Salmon …………………………………………………………………………………….…….15.95 
Pan seared salmon over orzo tossed with arugula, capers and grape tomatoes. 
 
Baked Tilapia……………….………………………….……………………………………………..…………….14.95 
Baked Tilapia topped with diced tomatoes, spinach and feta cheese with orzo. 
 
Beef Pepperdelle…………………………………………….…………………………………………………….…13.95 
Beef tips in mushroom sauce served with pepperdelle pasta (wide ribbon pasta). 
 
Braised Swiss Steak……………………………………………………………………………………………..….13.95 
Slow roasted steak served with Yukon gold whipped potatoes and topped with vegetable gravy. 
 
SALAD ENTRÉES 
Chicken  and Balsamic Strawberry Salad.…………………………………………….……………...12.95 
Mixed greens tossed with fresh strawberries, almond slivers, goat cheese and balsamic vinegar, topped 
with grilled chicken breast. For an additional charge of $1.50, soup du jour may be added. 
 
South of the Border Salad……………………………………………………………………………………….11.95 
Green onions, diced tomatoes and taco chips on a bed of mixed greens, topped with a spicy grilled 
chicken breast, salsa ranch dressing and a dollop of sour cream. Served with a choice of soup du jour or 
seasonal fresh fruit. 
 
Chicken Caesar Salad………………………..………………………………………………..……………………11.95 
House crustini’s,  Parmesan cheese and rosted red peppers on a bed of crisp romaine lettuce, topped with 
a grilled chicken breast and House Caesar dressing. Served with a choice of soup du jour or seasonal 
fresh fruit.  
 
Traditional Chicken Salad………………………………….………………………..……………………12.95 
Chicken salad (apples, grapes, walnuts, celery, mayonnaise) over mixed greens tossed with white French 
dressing. Served with a choice of soup du jour or seasonal fresh fruit. 
 

 
A K R O N / F A I R L A W N  

Please add service charge plus applicable sales tax to all menu selections. 
Selections are priced per person, unless otherwise noted, and subject to change. 
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