
 

 

Group Lunch Options 

 

Please select from the following menus. Each menu comes with one first course, 

three entrees and one dessert. Entrees are accompanied by appropriate sides, 

coffee, iced tea or sodas. 20% service and 6% sales tax added to final bill 

 

 

The Westgate Lunch $36.50  

 

Local Cheese Plate 

Trickling Springs Dairy artisan cheeses, fresh fruit,  

walnut raisin bread, local honey 

 

Please choose one starter 

 

Wild Orchid Salad 

mixed greens, strawberries, crumbled bleu cheese, toasted almonds, 

and raspberry vinaigrette 

Or 

Butternut Squash Soup 

our signature creamy roasted squash soup with Maryland crab 

 

entrees 

Please Choose three 

 

Steak Frites 

Gunpowder Farm sirloin, crispy kale, Manchego fundido, fries 

 

Porcini Dusted Free Range Chicken 

wild mushroom risotto, parmesan broth, parmesan tuile 

 

 

Crab Cake 

- Maryland lump crab cake, Hoppin’ John black eyed peas, fried green 

tomatoes, sauce gribiche 

 

Grilled Mahi Mahi 

quinoa salad, chilled green gazpacho, cherry tomato confit, 

pea shoots 

 

Smoked Paprika Seared Salmon 

asparagus, charred onion, roasted pepper-basil vinaigrette 

 

 

 

 

 

 



The Oriole lunch $30.00 

Please choose One Starter  

 

BLT Caesar 

romaine hearts, parmesan, Cedar Run Farm bacon, croutons, cherry 

tomatoes 

or 

Butternut Squash Soup  

Our signature creamy roasted squash soup with Maryland crab 

 

Entrees 

Please choose Three 

 

Grilled Chicken and Brie 

Green apples, honey mustard, arugula, corn dusted kaiser  

 

Bison Burger 

Gunpowder Farm bison, Trickling Springs Farm, sun-dried tomato cheese, bacon jam, 

lettuce, and tomato, brioche roll  

 

Crab Cake Sandwich 

Maryland lump crabcake, red pepper remoulade, lettuce, tomato, brioche roll  

 

Sweet Pea Ravioli 

Limoncello cream, goat cheese, pistachio gremolata 

 

Black Eyed Susan lunch $26.00 

Please choose one starter 

 

Wild Orchid Salad 

Mixed greens, poached pears, crumbled bleu cheese, toasted almonds 

and raspberry vinaigrette 

or 

Butternut squash Soup  

Our signature creamy roasted squash soup with Maryland crab 

 

Entrees 

Please choose Three 

 

Turkey Burger 

goat cheese, crisp romaine, roasted red pepper 

and tomato relish 

 
Quiche Du Jour 

Quiche prepared with today’s fall market 

Ingredients 

 

BLT Caesar with Grilled Chicken 

romaine hearts, parmesan, Cedar Run Farm bacon, croutons, cherry 

tomatoes 

 

Deli Club 

crisp bacon, sliced ham and turkey, roasted tomato aioli, white 

cheddar, romaine, toasted wheatberry bread 

 
Gyro 

seasoned lamb, lettuce, tomato, olives, feta, tzatziki cucumber sauce, pita bread 



 

 

 

Dessert  

please Select One 

 

Wild Orchid Cheesecake 

 

Flourless French Chocolate Cake with Raspberry Drizzle 

 

Kilbys Hand Churned Ice Cream 

 

Smith Island Cake 

 

Ask us about our other seasonal dessert offerings 

 

 


