
Kennedy’s at Stone Creek- Lunch Menu

House Salad- With Paris Dressing
Fresh Baked Rolls and Butter

__________

Choice of

GRILLED ATLANTIC SALMON

WITH STIR FRY VEGETABLES AND PENNE PASTA

BEEF TENDERLOIN SAUTÉ STROGANOFF

CABERNET BEEF SAUCE WITH MUSHROOMS, 
ONIONS, SOUR CREAM AND PENNE PASTA

GRILLED CHICKEN BREAST

TOMATO, BASIL, 
ASIAGO CHEESE WITH PENNE PASTA

LINGUINE

WITH PINE NUTS, SPINACH, PORTOBELLO 
 TOMATOES, BASIL AND ASIAGO CHEESE

__________

Coffee and Ice Tea

Price - $11.13 plus tax (1.03) and gratuity (2.34) or $14.50
Could add Cookies or Brownies for $1.00 each ++

Could add Chocolate Mousse Torte and Cheesecake for $3.00 ++



  Lunch Buffet Menu
50 person minimum

Coffee, iced tea and dinner rolls included

Entrees Choose 1:   $13 per person
Choose 2: $14
Choose 3:   $15

Grilled Chicken Breast
Lemon pepper with sautéed 

peppers and scallions

Chicken Breast Saute
Tomato, basil, spinach, lemon and 

parmesan

Chicken Breast Saute
Almonds, grapes and chardonnay

Grilled Chicken Breast
Stir-fried vegetables with dill

Roast Pork Loin
Sliced and served with cabernet  

sauce

Roast Pork Loin
Sliced and served with mushroom 

cream sauce

Grilled NY Strip (+$2.00)
Au jus, mushrooms

Roast Top Sirloin (+$3.00)
Au jus, carved by Chef

Pork Loin Chops Teriyaki

Eggplant Parmesan
Zucchini, tomato, basil, pecans 

and parmesan

Portobello Mushrooms
Peppers, roast garlic, almonds,  

thyme and goat cheese

Grilled Atlantic Salmon
Stir-fried vegetables and dill

Grilled Atlantic Salmon
Chardonnay cream with grapes

Tilapia Saute
Almonds and grapes

Beef Tenderloin Stroganoff (+
$1.50)

Cabernet sauce and sour cream

Beef Burguignonne
Braised top round with 

mushrooms

Broiled Rainbow Trout (+$0.50)
Lemon butter and basil





Salads and Side Dishes
Choose Three

Penne Pasta with Scallions, Olive 
Oil and Herbs

Sweet Potato with Pecans

White and Wild Rice with 
Mushrooms

Tri-color Rotini with Spinach, 
Basil and Almond Pesto

Snow Peas with Almonds

Broccoli and Cauliflower with 
Cheddar Cream

Paris Cole Slaw

Tossed Green Salad with 
Choice of Dressing

Caesar Salad (+$1.00)

French Green Beans with 
Mushrooms

Stir-fried vegetables

Cole Vegetable Crudités

Pasta Salad with Pesto

Pasta Salad with Creamy Honey 
Dijon

Potato Salad

Roasted Red Potatoes

Penne with Marinara

Penne with Roasted Vegetables

Roast Garlic Mashed Potatoes

Scalloped Potatoes

Mushrooms in Garlic Butter and 
Chardonnay

Tri-color Rotini with Garlic and 
Basil
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