REFLECTIONS

LUNCH SELECTIONS



Plated Luncheon Selections are served with Verena Street Lock and Dam 11 Regular Coffee, Sunday Drive Decaffeinated

Plated Luncheons

Coffee, Creamer and Flavored Creamer, Iced Tea and Water
Plated Hot Entrées include choice of soup starter or side salad
Minimum 10 Guests

Plated Hot Entrées

CHICKEN ALFREDO MAC AND CHEESE
4 oz Grilled Chicken Breast, Parmesan Reggiano,
Garlic Cream, Garlic Bread Stick.

SPINACH AND ARTICHOKE CHICKEN

6 oz Sauteed Chicken Breast, Creamy Spinach

and Artichoke, Warm Tomato and Fregola Salad.
HERB ROASTED CHICKEN BREAST

6 oz Herb Roasted Chicken Breast, Sauteed
Seasonal Vegetables, Roasted Garlic Mashed

Potatoes, Lemon Thyme Jus.

GRILLED PORK TENDERLOIN

6 oz Grilled Pork Tenderloin, Roasted Fingerling
Potatoes, Charred Broccolini, Herb Butter.
SLOW COOKED BEEF SHORT RIBS
6 oz Beef Short Ribs, Mashed Potatoes,
Seasonal Roasted Root Vegetables, Onion

Straws, Red Wine Sauce.

$19

$22

$22

$22

$30

PESTO GNOCCHI $19
House Made Potato Gnocchi, Nut-free Basil

Pesto Cream, Tomato, Parmesan Reggiano.

EGGPLANT, ARTICHOKE AND $19
SPINACH CANNELLONI

Grilled Eggplant, Spinach, Artichoke Hearts,
Cheese Blend, Marinara Sauce.

GRILLED SHRIMP $ 21
5 oz Grilled Shrimp, Bang-Bang Sauce,

Umami Roasted Cauliflower, Fried Rice,

Nori Potato Crisps.

GRILLED SALMON $23
6 oz Grilled Salmon, Garlic Miso BBQ Sauce,

Roasted Cauliflower, Jasmine Rice.

Entrée Salads Selections

Entrée Salad Selections are served with Grilled Focaccia Bread

CLASSIC CAESAR SALAD

Choice of 4 oz Grilled Chicken or 6 oz Grilled
Shrimp Romaine Lettuce, Oven Dried

Tomatoes, Parmesan Cheese, Caesar Dressing.
CHOPHOUSE SALAD WITH CHICKEN
Diced Grilled Chicken, Prosciutto Ham, Chopped
lceberg Lettuce, Umami Chickpeas, Tomato,
Avocado, Cheddar Cheese, Smoked Bacon

Ranch Dressing.

$19

$19

Add soup for $3 per guest

COUNTRY FRENCH SALAD $20
4 oz Sauteed Chicken Breast, Romaine

Lettuce, Strawberries, Cucumber, Dijon,

Toasted Almonds, Apple-Lemon Vinaigrette.

CHIPOTLE SALMON $22
4 oz Grilled Salmon, Mixed Greens, Avocado,

Tomato, Pickled Red Onion, Cilantro Lime

Vinaigrette.
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Plated Lunch Enhancements:
Salads, Soups & Plated Desserts

Q'S TRADITIONAL CHILI

Cheddar Cheese, Diced Onion, Crackers.
CLASSIC CHICKEN NOODLE

Just Like You Remember.

WISCONSIN BEER CHEESE AND HAM
Potosi Varsity Ale, Crispy Onions.

AN EXCEPTIONAL HOUSE SALAD
Mixed Greens, Balsamic Vinaigrette, Oven Dried
Tomatoes, Charred Cucumber, Pickled Red
Onion, Radish, Asiago Cheese.

CLASSIC CAESAR SALAD
Romaine Lettuce, Parmesan Reggiano,
Marinated Tomato, Roasted Garlic Focaccia

Croutons, Caesar Dressing.

ROMAINE AND STRAWBERRY SALAD
Romaine Lettuce, Strawberry, Prosciutto Crisp,
Toasted Almonds, Goat Cheese, Balsamic

Reduction, Honey Dijon Vinaigrette.

Plated Dessert

WARM FRUIT CRISP

Seasonal Fruit, Whipped Cream.
MASON JAR CHEESECAKE
Vanilla Cheesecake, Graham Cracker,

Fresh Berries.

IOWA CHOCOLATE CAKE
Whipped Cream, Fresh Berries.

Soup Starters

ZUPPA TOSCANA

[talian Sausage, Kale, Parmesan Crisp.

HOULIHAN’S ORIGINAL LOADED
BAKED POTATO SOUP

Bacon, Scallions, Cheddar.

CREAMY TOMATO AND BASIL

Pesto Aioli, Parmesan Crostini.

Side Salads

$8

$8

$8

MINI WEDGE SALAD

Bacon Lardon, Iceberg Lettuce, Marinated
Tomato, Pickled Red Onion, Creamy Blue
Cheese Dressing.

MARKET SALAD

Mixed Greens, Apple, Fennel, Candied Walnuts,

Cheddar Crisps, Caramelized Onion Vinaigrette.

Selections

LEMON MERINGUE TARTS $8
Lemon Curd, Italian Meringue.
CLASSIC VANILLA $8

CREME BRULEE
Vanilla Bean, Fresh Berries.

OREO & CHOCOLATE POT $8
DE CREME

Dark Chocolate, White Chocolate Mousse,
Oreo Cookies.
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CLASSIC DUBUQUE LUNCHEON
Q’s Famous Broasted Chicken, Sliced Roast
Beef Au Jus, Maccaroni Salad, Broccoli Salad,

Mashed Potatoes, Gravy, Buttered Corn.

BUFFET ENHANCEMENTS

Turkey and Dressing Sandwiches, Herb
Roasted Sliced Pork Loin, Vegetarian
Pasta Primavera.

SUGGESTED DESSERTS

lowa Chocolate Cake,

Snickerdoodle Cookies.

BACKWATERS COOKOUT

Grilled Angus Hamburgers, Klements
Bratwurst with Sauerkraut, Coleslaw, Deviled
Egg Potato Salad, Baked Beans, Lettuce,
Tomato, Onion, Pickle, Swiss, American,
Cheddar, Buns, Corn Bread, Kettle Chips.

BUFFET ENHANCEMENTS
Grilled Chicken Breast, BBQ Pulled Pork,
Beyond Burgers.

SUGGESTED DESSERTS
Warm Apple Crisp,
Chocolate Chip Cookies.

Q’S SIGNATURE LUNCH BUFFET
Basil Grilled Chicken, Grilled Flank Steak with
Herb Butter, Tomato, Tossed Green Salad with
Ranch and French Dressing, Classic Caesar
Salad, Herb Roasted Potatoes, Mac and
Cheese, Seasonal Grilled Vegetables with

Lemon and Herbs.

BUFFET ENHANCEMENTS

Grilled Pork Tenderloin with Creamed and
Crispy Leeks, Fried White Fish with Red
Pepper Tartar Sauce, Asparagus and
Shiitake Tacos.

SUGGESTED DESSERTS

Mason Jar Cheesecake with Berries,

Double Chocolate Brownies.

Lunch Buffets

All Luncheon Buffet Selections are served with Verena Street Lock and Dam 11 Regular Coffee,
Sunday Drive Decaffeinated Coffee, Creamer and Flavored Creamer, Iced Tea and Water
Minimum 25 Guests

$24

Add one $6

Add one $3

$25

Add one $6

Add one $3

$26

Add one $6

Add one $3

ACROSS THE PACIFIC

Beef and Broccoli, Sesame Tempura Chicken,
Asian Chop Salad, Sesame Noodle Salad,
Spring Rolls, Fried Rice, Jasmine Rice, Umami

Green Beans.

BUFFET ENHANCEMENTS
Hoisin Glazed Pork Tenderloin,
Miso Glazed Salmon, Bonfire
Roasted Cauliflower and Zucchini.
SUGGESTED DESSERTS
Traditional Fortune Cookies,

Ginger Créme Brdlée.

LATIN FLARE

Taco Beef, Chicken Enchiladas, Fiesta Chop
Salad, Mexican Street Corn Salad, Ranchero
Beans, Spanish Rice, Corn and Flour Tortillas,
Tortilla Chips, Guacamole, Pico de Gallo, Fire
Roasted Salsa, Queso Fresco, Jack Cheese,

Cilantro Lime Crema, Diced Tomatoes.

BUFFET ENHANCEMENTS

Mexican Garlic Shrimp, Green Chili Pork
Carnitas, Sweet Potato and Black Bean
Enchiladas.

SUGGESTED DESSERTS

Mason Jar Tres Leches Cake,

Cinnamon and Sugar Churros.

A WALK-THROUGH ITALY

Chicken Parmesan, Rigatoni Bolognese, Pesto
Gnocchi, Vegetables A la Romagna, Classic
Caprese Salad, Italian House Salad, Garlic
Bread Sticks.

BUFFET ENHANCEMENTS

Olive Roasted Salmon, Classic Lasagna,
Eggplant Parmesan.

SUGGESTED DESSERTS

Mason Jar Tiramisu,

Blueberry Almond Biscotti.
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$24

Add one $6

Add one $3

$24

Add one $6

Add one $3

$25

Add one $6

Add one $3



Plated Sandwiches

All Sandwiches are served with House Made Kettle Chips and Fresh Fruit

GRILLED CHICKEN SANDWICH
Roasted Red Pepper, Arugula, Oven Dried
Tomato, Feta Cheese, Pesto Aioli, Grilled

Focaccia Bread.

SCHMITT ISLAND CLUB

Smoked Turkey, Bacon, Boursin Cheese,
Marinated Tomato, Avocado, Bibb Lettuce, Shaved
Red Onion, Multi Grain Bread, Herb Mayo.
GRILLED STEAK AND ASIAGO
SANDWICH

Flank Steak, Asiago Cheese, Roasted Red Pepper,
Pickled Red Onion, Toasted Ciabatta Bread.

$18

$19

$20

WARM HAM AND GRUYERE $18
Honey Ham, Local Gruyere Cheese,

Lettuce, Tomato, Pretzel Bun, Dijon Aioli.

ROASTED BROCCOLI AND $16
CHICKPEA BURRITO

Tamari Roasted VVegetables, Fire Roasted Salsa,

Flour Tortilla.

PRESSED MEDITERRANEAN $18
SANDWICH

Eggplant, Grilled Zucchini, Portabella Mushrooms,

Balsamic Reduction, Hummus.

Reflections Soup and Sandwich Luncheon

Includes your choice of any 1 soup selection and any 1/2 sandwich selection.

Upgrade to a whole sandwich for $5

Grab and Go Lunch Boxes

All Grab and Go selections include an Individual Bag of Chips, Fresh Fruit, Bottled Water and Chocolate Chip Cookie

ROASTED BROCCOLI AND
CHICKPEA BURRITO

Tamari Roasted Vegetables, Fire Roasted
Salsa, Spinach, Garlic Herb Tortilla.

CLASSIC HAM AND SWISS

Honey Ham, Swiss Cheese, Dijon Aioll,
Lettuce, Tomato, Pretzel Bun .

CHICKEN BACON RANCH WRAP
Grilled Chicken, Applewood Smoked Bacon,
House Ranch, Lettuce, Tomato, Red Onion,
Garlic Herb Tortilla.

$20

$20

$20

GRILLED CHICKEN CAESAR SALAD $20
Grilled Chicken Breast, Romaine Lettuce,
Parmesan Reggiano, Marinated Tomatoes.

SCHMITT ISLAND CLUB $20
Smoked Turkey, Bacon, Boursin Cheese,

Marinated Tomato, Avocado, Bibb Lettuce,

Shaved Red Onion, Herb Mayo, Multi Grain Bread.

ROAST BEEF AND ASIAGO SANDWICH $20
Shaved Roast Beef, Asiago Cheese, Roasted Red

Pepper, Pickled Red Onion, Toasted Ciabatta Bread.
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