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For groups of 15 or more, we do ask to either have the group pre-order, OR choose 2 lunch entrees
from the options on the menu listed below.
Please confirm the final number in your party 3 days prior to event.

Reynolds Complete Lunch
$23.50 per person includes rolls with butter, Iced tea, Soda and Seasonal Dessert.
6% State Tax and 20% Service Fee is added to the total bill.

Reynolds Quiche Lorraine
A serving of our homemade quiche and a house salad with champagne vinaigrette dressing.

Quiche de la Mer
Our house quiche baked with lightly seasoned jumbo shrimp and crab.
Served with house salad and champagne vinaigrette dressing.

Grilled Salmon Salad
Mixed Greens with seasonal garnish topped with Grilled Salmon

Shrimp and Grits
Tomato bacon jam over cheddar grits with tasso ham gravy

Chicken, Gorgonzola and Walnut Salad
Mixed greens tossed with our house made blue cheese dressing, with grape tomato, cucumber, grilled
chicken breast, walnuts and crumbled Gorgonzola

Buttermilk Fried Chicken
Boneless Chicken breast hand battered and fried; served with garlic red skin mashed potato, green
beans in a Madeira wine sauce

Crab Cake Lunch
Lump crab cake broiled golden brown and served with mashed potato and fresh vegetables

Shepherd's Pie
Traditional English Lamb pie, baked with English peas, carrots, and pearl onions in a red wine gravy;
topped with home made mashed potato and served golden brown

Penne Chesapeake
Penne pasta tossed in a spicy tomato sauce with spinach and pine nuts; topped with lump crab
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Group Lunch Menu with Smith Island Cake as dessert, add $2 per person
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