FOF W. Montrose St
Downtown Clermont, FL 24711
352-404-9431
www.CheesersPalace.com
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Lunches and Boxed Lunches

Premium Box Lunches $9/each
Minimum order 6 (sandwiches and salads)

All Sandwiches come with Lettuce and Tomato Mayo and Mustard are offered on the side.
Premium Box Lunches come with 1 side and cookies or Brownies (Chef’s Choice). All necessary
utensils and napkins are packed, too.

Classic Choice:
Turkey, Ham, Roast Beef or Vegetarian (wrap- Honey Ginger dressing
with vegetables of the day)

Deluxe Choices:

Chicken Salad (Seasoned Breast of Chicken, Hellman’s Mayo and Grapes)
Tuna Salad (Solid White Tuna with Chopped Egg, Chives and Hellman’s Mayo)
Egg Salad (Hard Boiled Eggs with Hellman’s Mayo and Special Seasonings)

Choice of Bread:
Wheatberry, Pumpernickel, Challah (white), Rye and French Croissant

Side Dishes:
Pasta or Potato Salad or Bag of Chips

Options:
Add slices of cheese for $.50

(Cheddar, Swiss or Provolone)

Specialty Salads: $11/each
Includes French Roll, Cookies and Utensils

Montrose Crunch-

Chicken Breast, Walnuts, Blue Cheese, Grapes, Red Onion, Mandarin Oranges and
Tomatoes served over Mixed Spring Greens with Raspberry Lime Vinaigrette.
Minneola Chicken Salad-

Pulled Chicken Breast mixed with Grapes, Special Seasonings & Hellmann’s Mayonnaise.
Topped with Grape Tomatoes and Walnuts served with Raspberry Lime Vinaigrette.
Seventh Street Greek-

Chopped Eggs, Red Onions, Black Olives, Mandarin Oranges topped with Feta cheese
and served over Fresh Baby Spinach served with Feta Vinaigrette dressing.

Cherry Lake Chef-

Mixed Greens topped with Ham, Swiss Cheese, Chopped Eggs, Bacon & Dried Cherries
with Sundried Tomato Basil Vinaigrette dressing.



Premium Specialty Salads: $13/each
Includes French Roll, Cookies and Utensils

Lakeshore Tuna-

Chunked White Albacore Tuna over Mixed Spring Greens with Celery, Artichoke Hearts,
Carrots, and Cucumbers & Grape Tomatoes with Asiago Cheese served with Asiago
Fresco Dressing.

Chain of Lakes-
A Scoop of Chicken, Egg and Tuna Salad over a bed of Fresh Mixed Greens topped with
Mandarin Oranges & Grape Tomatoes with Raspberry Lime Vinaigrette Dressing.

Crooked River-
Rolled Smoked Salmon over a bed of Baby Spinach with Artichoke Hearts, Grape
Tomatoes, Black Olives & Mandarin Oranges with Oriental Ginger Dressing.

COLD Catered Lunch Options:

Sandwiches
Mini Croissant Sandwich Platter- $30 serves 8-10
Ham with Honey Cup Mustard, Turkey with Dijon or Roast Beef with
Horseradish Sauce. All sandwiches are served with Red Leaf Lettuce and
Tomato.

Pinwheel (Wrap) Sandwiches-

Basic $35 serves 8-10
Ham with Honey Cup Mustard, Turkey with Dijon or Roast Beef with
Horseradish Sauce, served with Red Leaf Lettuce and Tomato. Neatly
sliced into individual pinwheels.

Deluxe $40 serves 8-10
Tuna, Egg, Chicken Salad wraps sliced into bite sized pinwheels

Oriental Veggie Wraps $45 serves 8-10
Oriental Honey Ginger Dressing mixed with Cabbage, Bean Sprouts ,
Snow Peas, Carrots and Red Peppers.

Deli Sandwich Platter $7.50 pp

(Minimum order 5)
Ham with Honey Cup Mustard, Turkey with Dijon or Roast Beef with
Horseradish Sauce, Corn Beef with Stone Ground Mustard served with
Red Leaf Lettuce and Tomato. Served on Rye, Wheatberry, Challah or
Pumpernickel.

Mixed Spring Greens Salad $20 serves 8-10
Mixed Spring Greens with Cucumbers, Grape Tomatoes, and Mandarin
Oranges topped with Asiago Cheese. Choice of Dressing Raspberry Lime
Vinaigrette, Asiago Fresco, Sundried Tomato Vinaigrette, Oriental Honey
Ginger, Feta Vinaigrette Ranch or Blue Cheese



Sandwich Sides:

Fresh Fruit Salad $40 serves 8-10
Seasonal Fresh Fruit mixed and served in a lovely bowl.
Feta Vegetable Pasta Salad- $18 serves 8-10

Farfalle pasta mixed with assorted fresh vegetables tossed with our Feta
Vinaigrette Dressing.

Potato Salad- $18 serves 8-10
Red Skin Potatoes mixed a variety of different ingredients.

Sweet Cole Slaw- $18 serves 8-10
Shredded Cabbage and Carrots

Green Apple Slaw- $18 serves 8-10
Shredded Cabbage, Carrots & Chopped Green Apples

Macaroni Salad- $18 serves 8-10
Macaroni mixed with Celery, Eggs & Carrots etc

5 Bean Salad- $20 serves 8-10
Kidney, Garbanzo, Black Beans, Green Beans, Lima Beans

BBQ Baked Beans- $18 serves 8-10
Served hot or Cold

Pickle Spears- Kosher Dill $10 serves 8-10

Hot Lunches:
Include Green Salad with choice of dressing (minimum 10p)
Baked Vegetarian Ziti- $8.99 pp
Penne pasta baked with our robust Marinara sauce and ricotta cheese
Italian Sausage Baked Ziti- $10.99 pp
Penne pasta and marinara sauce and ricotta cheese with Italian sausage
Chicken Piccata- $11.99 pp
Breast of Chicken served over angel hair pasta with artichoke hearts,
capers & lemon slices offer with our light white wine and lemon sauce.
Chicken Marsala- $12.99 pp
Grilled chicken breast topped with our Marsala and mushroom sauce
served with red skin garlic mashed potatoes and seasoned asparagus.
Apple and Brie Stuffed Chicken- $11.99 pp
Baked chicken breast stuffed with apples and brie prepared with red skin
mashed potatoes and lightly seasoned green beans.
Chicken Wellington- $13.99 pp
Seasoned chicken sautéed with mushrooms and served in our puff
pastry topped with our sundried tomato and artichoke cream sauce.

Baked Chicken Breast $ 9.99 pp
Served with Chef’s choice of starch and Chef’s choice vegetable
Beef Wellington- $ 19.99 pp

Tender beef fillets seared rare and encased with peppercorn mousse and
mushrooms baked into a flakey puff pastry topped with our red wine
sauce served with choice of side items

Flat Iron Blue Cheese Steak- $12.99 pp



Flat Iron Steak topped with Blue Cheese served with Broccoli and Red
Skin Mashed Potatoes.

Also See:
Cheese Selection
Hors d’ouevres

Beverages:

Air Pot Coffee service $15 serves 8
Fresh ground regular or decaffeinated Columbian coffee Includes 10- 8oz
white foam cups, cream, sweet n’ low, sugar and equal and stirrers

Galloon Beverage: 14- 90z cups $15.00 serves 14
Orange, Apple, Lemonade or Ice Tea serves

10 oz Individual Juice Bottles $2 each
Bottled Water $2 each
200z Bottled Coke, Diet Coke or Sprite $2.50 each

Disposable plate, napkin and Coordinating Utensils  $ 1.50 per guest
Disposable Serving Spoon and/or Tongs $ market price



